





























re > 








Flavorful, quality rye breads help meet the 
growing demand for variety —earn premium 
profits, too! 

International’s modern milling systems are 
now producing the most complete line of fresh 
rye flours available—anywhere! Whatever your 


For More Flavorful Rye specialty baking need—there’s an International 
Breads Use International's Gold Coin Rye Flour that’s just right for the job. 


Gold Coin Rye Flours 


® Pure White Rye 
@ Pure Light Rye 
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1LLING COMPANY 
General Offices: Minneapolis 1, Minnesota 














¢ Pure Cream Rye Contact your Interna- 
tional representative 
for further information 
and free rye formulas. 


® Pure Cream Special Rye 


® Pure Dark Rye 





@ Rye Meal and Rye Chop - 





® Rye Blends—Cream, Dark 
and Pumpernickel 





“Bakery-Proved”—Trademark 
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DAILY MILLING CAPACITY 7,500 CwTS. 
WHEAT STORAGE 2,300,000 BU. 
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YOU will find the full results of scientific wheat 
selection in the superior baking characteristics 
of I-H flours. |-H means good flour . . . and 
good baking for any bread-maker. 
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‘Golden loaf’ 


Milled from choice spring wheat 
under modern laboratory super- 
vision for particular bakers—aged 
—aerated—bulk or sack loading. 


In Business for 56 Years. 


TENNANT & HOYT CO. 


LAKE CITY, MINNESOTA 














111 YEARS OF MILLING EXPERIENCE 
PLUS MODERN LABORATORY CONTROL 


ASSURES THE BAKER EXCELLENT RESULTS WITH: 


HUMMER—Spring Hi-Gluten 
LIBERTY—Short Spring Patent 

BEST PATENT—Standard Spring Patent 
SPECIAL—Extra Strong Spring Patent 
STRONG BAKERS—First Spring Clear 
CAKE and PASTRY FLOURS 
RYE—White - Medium - Dark 





GEORGE URBAN MILLING CO. BUFFALO, N.Y. 
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“In the Laboratory 





we keep constant watch!” 




















Norton Risdal, Director of Products Control, shows check our finished product with the latest scientific 


samples of the test bake to “Mr. American Farmer”’ equipment and then a top group of executives, with 
on his tour of the King Midas Offices in Minneapolis. an aggregate of 106 years of King Midas experience, 

Here in the Laboratory we keep a constant vigi- judges the finished bake everyday. They add their 
lance to make sure that King Midas quality is years of experience to the ability of modern scien- 
maintained. Our Laboratory is more than just an tific equipment to insure the uniformity and quality 
array of the most modern testing equipment. We of King Midas Flour. 
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World symbol 
FLOUR MILLS of the fight 
against TB ® 
MINNEAPOLIS @® MINNESOTA 
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superior pertormance! 
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STAN-EX—a high quality egg yolk replace- 
ment product for sweet rolls, coffee cakes, 
doughnuts, cookies and partially baked goods. 


STAN -WHITE —stabilized powdered egg 
whites, for angel foods, layer cakes, cook- 
ies, icings, pie fillings, meringues, marsh- 
mallow relate Mol isl-1amm le) ©) oar Ee 


Truly —a remarkable pair! 











DISTRIBUTED BY 


: STANDARD MILLING COMPANY \ 


GENERAL OFFICES: 


1009 CENTRAL ST., KANSAS CITY 5, MO. 





A FEW CHOICE TERRITORIES AVAIL 
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FOR MEN IN MOTION 


<_Rs 


The successful American businessman is 


a “man in motion”! And the typical bakery 





executive is no exception...always driving 










ahead for better methods, better production. 


He keeps informed on modern technology, on 





production methods, on formulas and every 
phase of his business. And when it comes to the all-important 


ingredient, the “man in motion” really 









goes for Drinkwater Flour for perfect, top-quality loaves every time. 


MORE SOUTHWESTERN BAKERS HAVE USED DRINKWATER 
FLOUR FOR MORE YEARS THAN ANY OTHER BRAND 


DRINKWATER FLOUR 


Morten Milling Company, Dallas, Texas 
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THE KAFFEE KLATCH has long been a national 
neighborly institution. And what a market 
it is for bread ... translated into cinnamon 
toast, caraway toast strips and many other 
tidbits that appeal to feminine appetites. 
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And when that wrapper or label informs tog 

diet-conscious women that every vitamin- the 

packed slice of enriched bread provides fewer am 

calories than a normal serving of skim milk— leis 
what a powerful sales argument! Just two 

good reasons why America’s bakers sell more - 

than 41,000,000 loaves of bread every day! 

More and more bakers are using uniform, ~ 

dependable Commander-Larabee flours for pan 

their baked foods because they have com- vill 
plete confidence in our milling organization 

which, through specializing in producing ( 

bakery flours, has earned the reputation of vice 

being first in bakery flours. pub 

If you are not already making use of our Mic 

specialized services, why not send a part of dev 

your business our way? We’ll gladly pay the tion 

freight on your wire or phone call . . . and mM, 

give you the most pleasing product and this 

service you’ve ever had! Staf 

Mick 

a ha 
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FIRST IN BAKERY FLOURS : a cran 
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Comment... 
- - - by Cooley 











We have often heard the American pattern of 
life described as a constantly changing one, but 
it seems as if that change is quickening its tempo 
until the passage of a few 
short weeks permits changes 
that will affect our lives 50 
years from now. Not that it 
has anything to do with the 
baking industry (except for 
the low bidder to the conces- 
sionaire), but the next few 
weeks will determine what 
groups of people will see 
major league baseball for the 
next 20 years. On the success 

F. W. Cooley, Jr. of a bread campaign in De- 
troit this fall will depend many similar campaigns, 
and the ‘“super-enrichment”’ of bread may become 
a selling phrase instead of one confused with 
calories. 

On the impact they make with their consumers 
over the next decade will hinge the success or 
failure of hundreds of bakers for a generation. 

Experts, asked to define this pattern, may at- 
tribute it to everything from inflation to the cold 
war, with taxes thrown in for good measure. 
They are unanimous, however, in forecasting fu- 
ture benefits for our nation through the power of 
the family unit. Here is where the baking industry 
can take hold. The family unit is baking’s future 
market; if it is a good market it will be good for a 
generation, if it is a bad market it will get worse. 
On the promotional effort baking makes today 
rests its future, and its time for decision is meas- 
ured in months and years rather than decades. 

* a © 


This emphasis on the family unit is recognized 
by a giant of the general magazine industry, Mc- 
Call’s—with its coined word “togetherness” de- 
scribing the growing tendency of families to play 
together, with the home the focal point. Already 
those fostering changes in outdoor living, sports 
and music see the family spending its increasing 
leisure life together. 

The food industries have an opportunity to 
capitalize on this “togetherness” too. Those 
adapting their products and merchandising meth- 
ods to the new pattern of increasing leisure, high- 
er incomes, and family life will benefit just as 
surely as the ineffective or reluctant industries 
will suffer. 

. oe a 

On page 12, we chronicle the 40 years of ser- 
vice to The American Baker and the firm which 
publishes it by our executive editor, Carroll K. 
Michener. It is a long and distinguished history of 
devotion to the Staff of Life and to the publica- 
tions serving baking and its allied industries. 

When you see the phrase between each story in 
this publication, it is not only in tribute to the 
Staff of Life, but to the thousands of men like 
Mich, who have guided the growth of baking from 
ahand craft to a major industry, defending it at 
the same time from as roistering a bunch of 
cranks as any industry has had to combat. 

Nothing aroused his ire more than slurs cast at 
bread; his name became a byword to crackpots 
and food faddists who circulated insidious propa- 
ganda about a food around which he has built his 
life. Their outpourings he could treat with humor; 
More often than not he dipped his pen in vitriol, 
though his scathing criticisms could never be 
called cruel. Yet they were penetrating and many 
abarb was shot home to silence an ignorant critic. 


Thanks for reading. See you next month. 


THE AMERICAN BAKER 


Editorials... 


ON FIGHTING FOOD FADDISM 


ROM New England’s rock bound coast to San 

Francisco's golden gate, the seven field staff 
nutritionists of the American Institute of Baking 
are fighting food faddism. Since bread is one tar- 
get of the faddists, field staff work with schools, 
with public health authorities, with medical, nurs- 
ing, and other nutritionists is building a constant- 
tly increasing confidence in the baking industry’s 
major product—enriched bread. Reports reaching 
the institute from those with whom the field staff 
works, and from the routine reports of the staff 
itself, give evidence of the effectiveness of this 
crusade. 

In an eastern city, where an organized group of 
enthusiasts were attacking many of the country’s 
good foods, including bread, AIB’s nutritionist was 
able to review with the nutrition consultant of 
the state department of health the dangers of the 
printed and spoken words which the group was 
using in its attacks. The state health worker gave 
much information to AIB’s representative to help 
her in her work of presenting nutritional facts. 
Faddist propaganda is being brought into focus 
before many leaders and groups as a result of this 
work. 

In two areas of the South, where faddism was 
fast securing followers of an organized food cult, 
educators and public health people have given 
considerable help, recognition and information to 
the institute nutritionists. In California and other 
western states, where faddists have distributed, 
appalling amounts of misinformation, the insti- 
tute’s nutritionist has worked with schools, with 
health groups, and others concerned over the 
danger to public welfare in combating the propa- 
ganda. 

There was an unhappy time in the history of 
food faddism when the breadstuffs industries took 
the crackpot onslaughts lying down. It was as- 
sumed, against probability and all experience, that 
bread’s position was impregnable and that no 
defense was needed. The industry’s leaders seemed 
to feel that it was undignified to meet the danger- 
ous challenge, which they presumed would just 
go away if they paid no attention to it. Anti-bread 
propaganda did not go away, unfortunately, and it 
scored great gains before the industry buckled on 
its armor and unsheathed its sword. 





BREAD IS THE STAFF OF LIFE 


#442A NOTE ON DIVVYING UP—Eighty- 
five per cent of all U.S. income, in the 25 years 
ending with 1955, says the National Education 
Program, relying on U.S. Department of Com- 
merce figures, went to 93% of our families. In 
other words, the great bulk of income goes to 
the majority of families, in the middle income 
range. “It is well,” writes the Program’s editor, 
“to examine more closely the upper income 
bracket. Seven per cent of the families in Amer- 
ica receive incomes of $10,000. And only 3% are 
in the $15,000-and-above bracket. If all of the in- 
come in the $15,000-and-above bracket, after taxes 
are paid, were divided evenly among the people 
of America, each would receive less than 50¢ a 
day from that source.” 








BREAD IS THE STAFF OF LIFE: 


BREAD IS THE STAFF OF LIFE—Who 
said it? Matthew Henry seems to have an answer 
in his commentary upon Psalm 104 of the Holy 
Bible: “Here is bread, which strengthens a man’s 
heart, and therefore called the staff of life.” Not 
the exact phrase, but one suggesting it, is in 
Isaiah, Chapter three, verse one: “For, behold, 
the Lord, the Lord of hosts, doth take away from 
Jerusalem the stay and the staff, the whole stay 
of bread.” Similarly, in Leviticus, 26-26: “And 
when I have broken the staff of your bread.” But 
Governor Winslow, the founder of Plymouth, in 
his “Good Newes from New England,” refers to 
“corne” as “the staff of life.” The contemporary 
meaning of the term “corne,” however, was 
“wheat,” or in a broad sense bread. 








Trade Pulse 











CHARLES H. DUTTON has been named gen- 
eral manager of the Holsum Bakeries, Inc., Staun- 
ton, Va. W. E. LUCAS has been named manager 
of the Virginia Holsum Bakeries, Inc., plant; and 
JAMES THOMPSON has been named manager of 
the Spalding Baking Co. plant. 


ROBERT A. AULGER, general produc- 
tion manager for the Dandee Bread plants 
at Miami, Fla., has been named production 
manager for the same company at Fort 
Pierce, Fla. 


Omar, Inc., has announced that HOWARD H. 
GASAWAY, formerly district manager in Colum- 
bus, Ohio, has been appointed as a vice president 
of the company. The announcement was made by 
WILLIAM J. COAD, JR., president. Mr. Gasaway 
will remain in Columbus and will be responsible 
for company operations throughout Ohio. 


W. F. EDWARDS, former divisional 
sales manager for the Bowman Biscuit Co. 
in Denver, has been promoted to a position 
of general sales manager, according to an 
announcement by J. W. BOWMAN, presi- 
dent and general manager. J. CLINTON 
BOWMAN, JR., former branch superintend- 
ent, was appointed as division sales mana- 
ger. 


JOHN J. WORN has been named vice president 
of the Caruso Agency, advertising and marketing 
consultants. Formerly an account executive of the 
agency, he will continue in that capacity as well. 

Two changes in management have been an- 
nounced by Langendorf United Bakeries, Inc., at 
San Francisco. LAWRENCE S. PARSONS has 
been named executive vice president and LOUIS 
O. BANNARD has been appointed treasurer and 
controller. 


The Davidson Baking Co. at Portland, 
Ore., has appointed CHARLES FLEMING 
to a position of sales manager. Mr. Fleming 
is from Atlanta, Ga., and succeeds MONTE 
LE FORS, who has joined the Quality Bak- 
ers of America Cooperative, Inc., at San 
Diego to do special supervisory sales work. 


RALPH C. LACY has been named manager of 
the new Pollock Paper Corp. plant in San Jose, 
Cal., according to LESLIE L. JACOBS, executive 
vice president. Mr. Lacy has been with the firm’s 
northern division in Columbus, Ohio, and prior to 
that was with Pollock in Dallas, Texas. 


ERNEST C. VON PLESS, 62, has retired 
as plant manager of the General Baking Co. 
in Buffalo, completing a tenure of 41 years. 
He will be succeeded by WILLIAM A. AD- 
AMSEN, formerly assistant to Mr. Von 
Pless for the past year. Mr. Adamsen is a 
graduate of the American Institute of Bak- 
ing, Chicago, and the Babson Institute of 
Business, Boston. 
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SBA Session 
To Highlight 
Problems 


ATLANTA, GA.—E. L. Harding 
has announced the theme of the 7th 
annual Southern Bakers Assn. pro- 
duction conference, which will be 
devoted almost entirely to production 
problems. He urges the attendance 
of all bakery officials and production 


superintendents throughout the 
Sout heast. The session will be 
streamlined again this year, with 


about 20 technical and two inspira- 
tional speakers, all of them well- 
known in their fields. 

William P. McGough, chairman of 
the board of governors, has an- 
nounced that there will be a meet- 
ing of the SBA board of governors 
in conjunction with the conference 
Monday evening, Sept. 16. 

Sanford V. Epps, chairman of the 
board of trustees of the SBA Uni- 
versity Fund, Inc., has called a meet- 
ing of the board of trustees, also to 
be held at the time of the production 
conference. The meeting is sched- 
uled for Sunday evening, Sept. 15. 

This year’s conference will be 
held at the Atlanta Biltmore Hotel, 
Atlanta, Sept. 15, 16, and 17. Reser- 
vation blanks will be mailed soon, 
and all reservations for rooms should 
be made directly to the hotel. 

Benson L. Skelton, president of 
SBA, has announced that the board 
of governors and board of trustees 
will be hosts at a dinner Sept. 16 to 
honor the speakers. 

The following committees have 
been appointed by Mr. Harding: 

Planning committee: Louis Miller, 
chairman; Glenn Hargrave, Clarence 
Funk, co-chairmen, States will be 
represented by: Alabama, Lewis Lee; 
Florida, Bert Frields; Georg‘a, 
George E. Rhodes, Jr.; Kentucky, 
Jim Livingston; Louisiana, Dick Sat- 
terthwate; Mississippi, Louis Versen; 
North Carolina, Jeff Sapp; South 
Carolina, Joe Thombleston; Tennes- 
Walter Hammontree; Virginia, 


see, 
Sam Saylor. 

Retail committee: Robert Meek, 
chairman; C. E. Cole, Jr., Howard 
Sligh. 


Food committee: James E. Russ, 
chairman; J. W. Graham, Gene Fox, 
Fred Rohlfing, Richard Cline. 

Property committee: Willard A. 
Anderson, chairman; Fred C. Kra- 
mer, John F. Reaves, W. E. Lanham, 





E. L. Harding 


THE AMERICAN BAKER 


John D. Shoptaugh, Jr., William E. 
Anderson. 

Registration committee: Hunter N. 
Jordan, chairman; Sam Noble, Frank 
M. Turbiville, Jr.. Harry M. Mur- 
daugh, George Lohstroh, R. H. Moore. 

Hospitality committee: Atlanta 
Bakers Club; officers, Hugh B. Mc- 
Phail, president; Gilbert A. Deason, 
vice president; Keith W. Thomas, 
secretary-treasurer. 

The members of the Atlanta Bak- 
ers Club will wear large buttons 
saying, “Ask me, I know,” in order 
to be of assistance to out-of-city and 
out-of-state guests. 
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Chicago Courtesy Club 


Outing Attracts 110 


CHICAGO — One of the largest 
crowds ever to attend the Bakers 
Courtesy Club annual golf outing 
turned out for the 27th meeting at 
the River Forest Country Club here 
Aug. 1. The dinner, which topped off 
a day of golf, horseshoes, cards, and 
other activity, was attended by 110 
persons. 





All Receive Prize 

A total of 51 golfers reported for 
a round, and all of them received a 
prize. Most of the 10 horseshoe play- 
ers also received awards, and several 
non-participants took home some 
prizes. The top golfer of the day was 
Lew Waldron, Columbia Chemical Co., 
Inc., who shot a 74 for low gross. The 
low net was taken by C. D. Sander- 
son, Pillsbury Mills, Inc. Champion 
horseshoe thrower was P. E. Minton, 
American Molasses Co. 

A. M. Bornhofen, Anetsberger 
Bros., Inc., Northbrook, IIl., president 
of the Courtesy Club, presided at the 
post-dinner ceremonies. Credit was 
given the three members of the en- 
tertainment committee who helped 
make the outing a success: John Mar- 
shall, Chicago Baker’s Cooperative 
Assn., chairman; Hunter Brown, Car- 
avan Products Co.; and Leonard M. 
Franzen, Standard Brands, Inc. John 
A. Kluetsch, Chapman & Smith Co., 
Inc., Melrose Park, Il., was in charge 
of making the awards to the several 
winners. 

Other Winners Named 

Other award winners included: Mr. 
Franzen, second low net; Mr. Brown, 
second low gross; and these were fol- 
lowed by Mr. Marshall; Don M. Kelly, 
Rodney Milling Co. H. W. Gillespie, 
National Glaco Chemical Corp.; 
George Cadotte, Central Waxed Pa- 
per Co.; Jones E. Mapes, National 
Glaco Chemical Co.; Mr. Kluetsch 
and Mr. Kelly shared in the blind bo- 
gey. 

The next meeting of the club will 
be Sept. 12 at Henrici’s Restaurant, 
Chicago. 
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Ray Wuollet Is 
New Head of 


Minnesota Bakers 


MINNEAPOLIS — The Minnesota 
Bakers Assn. has elected Ray Wuol- 
let, Wuollet Bakery, Minneapolis, 
president of the association to suc- 
ceed Tom Van Meter, Park Region 
Bakery, Fergus Falls, Minn. 

Other officers are Fred Carlson, 
Paramount Baking Co., St. Paul, vice 
president; George Abel, F. W. Rama- 
ley & Co., St. Paul, treasurer, and 
Clifford Myhr, Myhr Bakery, Minne- 
apolis, finanacial secretary. 

J. M. Long continues as executive 
secretary of the association. 





BUS SPECTACULAR—The newest development in Emrich Baking Co.’s yea 
around advertising and promotional campaign, “It’s Fun to Eat Out,” 5 
this bus spectacular type of advertising. The campaign to develop the habit 
of eating away from home was originated by Emrich five years ago and 
unique in the wholesale baking industry. Headquartered in Minneapolis 
Emrich Baking is the largest exclusive bakery supplier of restaurants, hotek 


and drive-ins in the Northwest. 
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Montana Flour Mills 
Promotes J. C. Berky 


GREAT FALLS, MONT.—At the 
Aug. 3 meeting of the board of direc- 
tors of the Montana Flour Mills Co., 
J. C. Berky was elected first vice 
president and assistant general man- 
ager to fill those offices made vacant 
July 1, 1957 by the retirement of 
Rodney J. Anderson. Mr. Berky is a 
director of the company, as is Mr. 
Anderson. 

With the Montana Flour Mills Co. 
since July, 1920, Mr. Berky was for- 
merly vice president in charge of the 
accounting division, and treasurer of 
the company. 

At the same meeting Clarence H. 
Wright was elected secretary, filling 
another vacancy created by Mr. An- 
derson’s retirement. Harry Wallace, 
formerly assistant secretary, was 
elected treasurer; E. M. Murphy, in 
addition to his offce of vice president 
for flour sales, was made assistant 
secretary. H. C. Johnson, in addition 
to his office of vice president of the 
formula feed division, was made as- 
sistant treasurer. 

Other officers whose status remains 
unchanged are C. G. McClave, presi- 
dent and general manager and Wm. 
Vv. Gannon, vice president in charge 
of production. 
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St. Louis Workers 


Approve Contracts 


ST. LOUIS, MO.—Members of 
Bakers Local No. 4 in St. Louis, Mo., 
and its auxiliary, have approved new 
contracts with wholesale and chain 
store bakeries providing for 20¢ an 
hour more pay over a 2-year period, 
plus a 10%6¢ an hour contribution to 
the Bakers National Pension Fund. 

The contract is retroactive to May 
1, and will be in effect until April 30, 
1959. It provides for 10¢ an hour more 
the first year and 10¢ additional the 
second year. Effective Oct. 1, the 
bakeries will contribute 54¢ an hour 
for each employee to the union and 
its pension fund, with an additional 
5%4¢ an hour to that fund as of April 
1, 1959. 











Rap-In-Wax Co. 
Realigns Its 


Sr Ss Sees s ec awe 


Sales Divisions 4 
MINNEAPOLIS—The Rap-In-Wa . 





Paper Co., manufacturer of flexible 
packaging materials, has just rm An 
aligned its sales department, accor 
ing to P. M. Grieve, vice president 
and general manager. - 
Effective July 1, H. D. Whitny— ™ 
vice president, will become director 
of bakery and food sales. W. A. Ap I 
derson will become manager of bak ing 
ery sales; with W. R. Freeman heaé 
ing sales to dairy, margarine, frozen Cal 
pies, ice cream, cereal and potato chip cak 
ixdustries. line 
A. E. Sloan now becomes directo disy 
of industrial and commercial pro erie 
ucts division with A. H. Loux as # ope 
sistant manager. Consumer division 
sales of Rap-In-Wax wax paper ani R 


Rap ’n Freeze freezer paper will co = 
tinue under the direction of E.R aa 


Pillifant. 

“Our customer services have be The 
streamlined too,” said Mr. Grieve, ‘D 
E. Armstrong becomes director @ on 
sales services. In this role he wil 
supervise and coordinate custome 
service, art, and market research.” 

“We feel these changes will pt 
vide greater service to our expandilg 
number of customers,” explained Mf. 
Grieve, “we think it is in line wi 
changing marketing factors and Wl 
help increase our sales effectivent® 
nationally.” 


















BAKERY SALES 
INCREASE 


WASHINGTON—On a percent 
basis, the dollar volume sales in 
ery product stores in the U.S. di 
the first five months of 1957 ® 
creased 5% over the comparable’ s 
months of 1956. Figures are from? 
monthly retail trade report of 
U.S. Department of Commerce. 
lar volume sales for May of 
remained unchanged from 
1957, but increased 8% over ™ 
1956. 
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THE AMERICAN BAKER 


General and Branch Session 
Plans Take Shape as ABA 
Prepares for October Convention 


CHICAGO—Allan Shivers, former 
governor of Texas, will be a featured 
speaker at the general session of the 
American Bakers Assn.’s annual con- 
yention Monday morning, Oct. 21, it 
was announced by Roy Nafziger, In- 
terstate Bakeries Corp., Kansas City, 
Mo., ABA chairman. The convention 
will be held at the Hotel Sherman, 
Chicago, Oct. 19-23. 

“A personal appeal from Jake Gol- 
man, our vice president and chair- 
man of the 1957 convention commit- 
tee, resulted in Mr. Shivers accepting 
the invitation to be a convention 
speaker,” Mr. Nafziger said. 

Mr. Shivers is a graduate of the 
University of Texas and holds honor- 
ary degrees of Doctors of Laws from 
Baylor University, East Texas Baptist 
College, St. Edward’s University and 
the University of Southern Califor- 
nia. He has held public office for 
many years in Texas having served 
in the state senate from 1935-46, as 
lieutenant governor 1947-49 and gov- 
ernor from 1949 to January of this 
year. He also served in the US. 
Army in the European Theater dur- 
ing World War II. 

Mr. Shivers is chairman of the 
Board of Western Pipe Line, Inc. and 
a director of the National Bank of 
Commerce, Houston, and the Capital 
National Bank in Austin. He is a 
member of the Texas State Bar Assn., 
American Bar Assn., American Le- 
gion, Veterans of Foreign Wars and 
Sigma Delta Chi, professional jour- 
nalism fraternity. 


Cake Branch Session 

Problems of leadership and train- 
ing will be studied—and answered— 
by bakers attending the Wholesale 
Cake Branch session on Oct. 19. A 
cake exhibit, including a complete 
line of cakes, sweet rolls, donuts, and 
display equipment gathered from bak- 
eries in all sections of the U.S., will 
open at 1 p.m. on the mezzanine floor. 

Roland F. Wells, general sales man- 
ager for the cake division of Inter- 
state Bakeries Corp., Kansas City, 
and chairman of the Wholesale Cake 
Branch, will preside at the session. 
The meeting will be called to order 
at 2 p.m. 

“Sixty Years of Progress” will be 


Roland F. Wells 


reviewed by Ellis C. Baum, vice presi- 
dent, Continental Baking Co., Rye, 
N.Y. 

James R. Phelan, managing editor, 
Bakers Weekly, New York, will serve 
as quizmaster in a “secret” panel 
which will discuss training and lead- 
ership. The three members of the 
panel will be masked. One member a 
cake plant manager, will discuss lead- 
ership from a plant manager’s view- 
point; another, a cake sales manager, 
will explain the training of the train- 
ers, and the third, a cake supervisor, 
will talk about trainers in action. 

A question and answer period will 
follow the discussions. All bakers and 
allied tradesmen are invited to at- 
tend the full afternoon session. 

Following the question and an- 
swer session, the nominating commit- 
tee will make its report and the 
branch chairman for 1958 will be 
elected. 

Charles R. Loyd of Southern Bak- 
eries Co., Atlanta, Ga., will make the 
closing remarks. At 4 p.m., coffee 
will be served and the cake display 
will be sampled. The meeting will ad- 
journ at 5 p.m. 

The past, present and future of the 
retail baking industry will be ana- 
lyzed Sunday, Oct. 20, during the Re- 
tail Branch session sponsored by the 
Associated Retail Bakers of Amer- 
ica in cooperation with the Associated 
Retail Bakers of Greater Chicago. 
John H. Bolchert of Bolchert’s Bak- 
ery, Chicago, president of the 
ARBGC, will open the session at 2 
p.m. Mr. Bolchert is chairman of the 
Retail Branch meeting. 

Welcoming remarks will be made 
by Charles J. Schupp of Schupp’s 
Bakery, Washington, D.C., president 
of ARBA. The baker’s role in civic 
affairs will be discussed by Erich 
Weber, Weber’s Bakery, Chicago, 
ARBGC director. 

Other speakers and their subjects 
include: Mrs. B. Dorothy Schmitt, 
Schmitt’s Bake Shoppe, Chicago, 
“Behind the Showcase”; Tom Scheu- 
ermann, Chicago, ARBA field man, 
“Proven Profitable Products’; Eugene 
Kleczewski, Kleczewski’s Bakery, 
Chicago, and ARBA treasurer, ‘“Cus- 
tomer Education.” 

Gordon Nash of Priscilla Bakery, 
St. Bernard, Ohio, ARBA director, 
will discuss “National Retail Bakers 


John H. Bolchert 


Week”; John Guthrie, Guthrie Bak- 
eries, Chicago, “The Happy Side of 
Taxes,” and Mr. Schupp, “The Retail 
Baker and the Next Sixty Months.” 

The session will end with a ques- 
tion and answer period. 

In addition, products, promotions 
and publicity will be three of the 
subjects discussed Oct. 22 by bakers 
attending the Multiple-Unit-Retail 
Branch session of the American Bak- 
ers Assn.’s annual convention, Oct. 
19-23, at the Hotel Sherman, Chicago. 

Walter Jacobi, vice president, 
Ebinger Baking Co., Brooklyn, and 
Thomas H. Flood of Burny Bros., Inc., 
Chicago, co-chairmen of the session, 
will preside at the all day session, 
to be held in the hotel’s Old Chicago 
room. 

Four speakers, in addition to Mr. 
Jacobi and Mr. Flood, will discuss 
matters of immediate concern to mul- 
tiple unit retail bakers. Case his- 
tories of successful promotions will 
be outlined by R. M. Dillon, Vander- 
pool’s Bakeries, Inc., El Paso, Texas. 
James Hall of Egekvist Bakeries, 
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Inc., Minneapolis, will discuss the 
marketing of quality products, and 
John C. MacAlpine, Jr., J. C. Mac- 
Alpine & Son, Philadelphia, will ex- 
plain comparative cost analysis. 

The fourth talk—mysteriously en- 
titled “PT + PC = PR Squared,” 
will be made by Edward T. Gilchrist 
of Hough Bakeries, Inc., Cleveland. 
Mr. Gilchrist refuses to divulge 
whether the formula is for a new 
type of sweet roll, for a cost account- 
ing system, or an advertising pro- 
gram. 

Following the talks, an industry 
panel will be held with Mr. Flood as 
moderator. Panel members will be 
Messrs. Dillon, Gilchrist, Hall, Mac- 
Alpine, Sam L. Silber, Silber’s Bak- 


‘ery, Inc., Baltimore, and Robert 


Stark, Barbara’s Bake Shoppe, Des 
Moines. 

A committee will be appointed at 
the opening of the session to nomi- 
nate candidates for the 1958 chair- 
man, with the election to be conduct- 
ed immediately before the close of 
the session. 





Howard O. Hunter Speaks: 


AIB President Addresses House 
Committee on Food Additives 


CHICAGO — Howard O. Hunier, 
president, American Institute of Bak- 
ing, addressed the subcommittee on 
science and health of the House of 
Representatives in Washington re- 
cently in support of amending the 
Food, Drug & Cosmetic Act to pro- 
vide additional safeguards to the use 
of new food additives. 

Mr. Hunter opened his address by 
explaining his position as the informal 
chairman for over five years of a 
group representing major food indus- 
try associations interested in study- 
ing the subject of the safety of new 
additives proposed for use in food. 
He informed the subcommittee that 
the group of which he is chairman 
has held more than 40 meetings since 
1952 on the subject. 

“The food processing industries 
have been greatly concerned over 
the question of public safety involved 
in adding new materials to our prod- 
ucts. We have felt that the present 
Food, Drug & Cosmetic Act does not 
provide for the insurance of such 
safety,” said Mr. Hunter. 

“We decided to develop a state- 
ment of basic principles which could 
be agreed upon and which could then 


Walter Jacobi 


be translated into an adequate 
amendment to the act. 

“In 1952 the American Institute 
of Baking and the American Bak- 
ers Assn. unanimously adopted the 
following statement of principles: 

“1—We believe it is the responsi- 
bility of the food industries to exert 
every effort toward the production 
and distribution of foods which are 
wholesome and nutritious and to as- 
sure adequate safeguards against con- 
tamination or adulteration which 
would render human food unwhole- 
some. 

“2—We believe the food industries 
should continue to improve their 
products from the standpoint of nu- 
tritive value, wholesomeness, palata- 
bility and convenience; but in so do- 
ing public health and welfare should 
continue to be the first consideration. 

“3—We believe every substance not 
represented by long usage in the 
human diet should be subject to ques- 
tion as an ingredient in food, and 
that this question should be resolved 
by adequate animal experimentation 
to prove that its use in food does 
not present a hazard to public 
health. 


(Continued. on page 40) 
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THE AMERICAN BAKER 


Carroll K. Michener Retires After 40 
Years With Miller Publishing Co. 


MINNEAPOLIS—Carroll K. Miche- 
ner, for many years executive editor 
of The American Baker, chairman of 
the board of The Miller Publishing 
Co., and editor of The Northwestern 
Miller, has retired from his editorial 
and management positions after 40 
years of service. 

The election of new officers of The 
Miller Publishing Co., publisher of 
The American Baker was an- 
nounced during the company’s annual 
meeting in Minneapolis July 24-26. 

Martin E. Newell, associate editor 
of The Northwestern Miller, was 
elected chairman of the board of di- 
rectors, succeeding Mr. Michener. 
Mr. Newell had been vice president 
and will continue in charge of the 
Kansas City branch office. 

Succeeding the late Harvey E. Yan- 
tis as president of the company is 
Milton B. Kihlstrum, Minneapolis, 
who had been executive vice presi- 
dent. He was also reelected treas- 
urer. 

Wilfred E. Lingren, advertising di- 
rector of the company, was pro- 
moted from secretary to ex- 
ecutive vice president. He is located 
at the home office in Minneapolis. 
Paul L. Dittemore, head of the New 
York office, was 
elected vice presi- 
dent, and Don E. 
Rogers, who is in 
charge of the Chi- 
cago branch, was 
reelected vice pres- 
ident. George L. 
Gates and Donald 
G. Neth of the 
Minneapolis office 
were elected to the 
board of directors 
and Mr. Neth was 

Wilfred E. Lingren named secretary. 

Mr. Newell has been on the staff 
of The Miller Publishing Co. since 
1928 following his graduation from 
the University of Minnesota. He has 
served in editorial and advertising po- 
sitions with the company in Minne- 
apolis and Chicago. 

Also University of Minnesota grad- 
uates are Mr. Kihlstrum and Mr. Lin- 
gren. Mr. Kihlstrum joined the com- 
pany in 1936 and later became man- 
aging editor of the company’s five 
publications which, in addition to The 
Northwestern Miller, include Feed- 
stuffs, The American Baker, Milling 
Production and Croplife. Mr. Lingren 
joined the firm in 1941 and was for- 
merly editor of The American Baker. 
He continues as director of advertis- 
ing. 

George E. Swarbreck has been nam- 
ed editor of the The Northwestern 
Miller to succeed Mr. Michener in 
that post. 

Joined in 1917 

Mr. Michener joined the company 
in 1917 as associate editor of The 
Bellman, a literary weekly established 
by the publisher of The Northwestern 
Miller in 1906. When that paper was 
discontinued in 1919, he remained 
with the company as assistant man- 
aging editor of The Northwestern 
Miller. From 1924 to 1949 he was 
managing editor, following which 
time he was editor. 

Mr. Michener was elected to the 
board of directors in 1935. 

During Mr. Michener’s record of 
service with The Miller Publishing 
Co. he played an important part in 
expanding and developing the inter- 
ests of the organization. That de- 
velopment included the addition of 








Carroll K. Michener 


four more business publications to 
the original publication, The North- 
western Miller, founded in 1873. Both 
in his capacity as a member of the 
board of directors for 22 years and as 
an experienced newspaper man, he 
has done much to guide the work of 
the company. Essentially a craftsman 
in the field of writing, he has the 
gift of imparting his own enthusiasm 
for words and their correct usage to 
all those who have worked for him 
and with him. 

Mr. Swarbreck began his associa- 
tion with the journalistic side of the 
grain and flour business when he 
joined the staff of a group of British 
trade associations in 1937, working on 
two of the group’s business papers. 
On the outbreak of the European war 
in 1939, he was assigned to the trade 
staff of the Ministry of Food, then 
in the process of organizing the sup- 
ply and distribution of cereals and 
feedstuffs under war conditions. Ap- 
pointed as personal assistant to Col. 
A. O. Needham, C.B.E., M.C., director 
of distribution, and later as head of 
one of the ministry’s branches, he as- 
sisted with the consolidation of the 
machinery of control. 

In 1941, Mr. Swarbreck joined the 
British army and after two years’ 
home service, was posted to the Far 
East for four years. He terminated his 
service career in 1947 with the rank 
of major. 

Mr. Swarbreck joined The Miller 
Publishing Co. as manager of the 
European branch office in London in 
1948 and on behalf of the company 
visited the main European grain and 
flour markets. At the end of 1950 he 
was transferred to Toronto as man- 
ager of the Canadian office. In 1955, 
he moved to Minneapolis as associate 
editor of The Northwestern Miller, 
becoming managing editor in Febru- 
ary, 1956. 


BREAD IS THE STAFF OF LIFE 


MRS. COOPER DEAD 


LOS ANGELES—Funeral services 
were conducted July 23 for Mrs. Hel- 
en Cooper Gower, 53, who at one 
time was advertising manager of 
Van de Kamp Bakeries. Survivors in- 
clude a son, Kenneth C. Van de Kamp, 
Central Point, Ore., her father, 
Charles A. McDonald, Los Angeles; 
a sister, a brother, and two grand- 
sons. 








Omar Names Four 


Vice Presidents 


OMAHA—W. J. Coad, Jr., presi- 
dent of Omar, Inc., has announced 
several executive changes in the firm. 
The following were elected vice presi- 
dents: 

A. B. Corn, the company’s chief 
engineer; J. B. Fagot, in charge of 
personnel and industrial relations; 
H. H. Gasaway, who is serving as 
district manager of the Columbus, 
Ohio, district, and C. H. Littman, 
who has been placed in charge of 
route sales for distribution points lo- 
cated in Indiana, Wisconsin, Illinois, 
Iowa and Nebraska. 

Ross C. Davis, formerly a vice 
president, was appointed assistant to 
the president. . 
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Crissey Co. Forms 
Subsidiary Firm 


KANSAS CITY, KANSAS — The 
Bakers Engineering & Equipment Co. 
is now operating solely as a manu- 
facturing subsidiary of the Crissey 
Co. of Kansas City, Kansas, accord- 
ing to an announcement by Benjamin 
D. Crissey, president, Crissey Co. 

It has been requested that all fu- 
ture correspondence, orders, parts or- 
ders and shipping information regard- 
ing Bakers Engineering products be 
handled through that firm’s regular 
authorized jobbers, or by the parent 
company. Communications about Kay 
Cee ovens should be directed to the 
Crissey Co., 3940 S. Ferree St., Kan- 
sas City 3, Kansas. 

At the same time, Mr. Crissey an- 
nounced that C. J. Livingston has 
been appointed controller for Crissey 
Co. 
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Missouri Bakers 
Schedule Outing 


KANSAS CITY—The annual fall 
outing of the Missouri Bakers Assn. 
will be held Sept. 16-18 at Hotel 
Taneycomo, Rockaway Beach, Mo., in 
the Shepherd of the Hills country. 
Reservations should be made early 
with George H. Buford, secretary, 
in care of Flour Mills of America, 
Kansas City, Mo., with checks pay- 
able to Hotel Taneycomo. 

The opening day, Sept. 16, will be 
principally for rest, recreation and 
relaxation. 

Sept. 17, following lunch, there will 
be a talk titled “Are You a Salesman 
or a Huckster?” by Samuel B. Schnei- 
der. 

Sessions Sept. 18 will include a 
business meeting with David R. New- 
sam, Hammon Baking Co., Jefferson 
City, president, presiding. The busi- 
ness session will be followed by a 
luncheon and closing of the outing. 


BREAD IS THE STAFF OF LIFE 


Mrs. Gardner fo Fill 


Term of Husband 


MADISON, WIS.—Mrs. Louis L. 
Garduer has been elected a director 
of the Gardner Baking Co., Madison, 
to fill the unexpired term of her hus- 
band who was killed in a plane crash 
near Baraboo, Wis., June 24. His 
father, Louis Garttner, was elected 
chairman of the board and Bernard 
C. Reese was named president and 
general manager. Mrs. Garttner was 
also killed in the crash which oc- 
curred while she and her son were on 
a flight to Redwood Falls, Minn. 
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George F. O’Connell 


George O'Connell 
Given Promotion 
By Quality Bakers 


NEW YORK — Quality Bakers of 
America Cooperative, Inc., repre 
senting the producers of “Sunbeam 
Bread,” has announced the recent 
promotion of George F. O’Connell to 
director of purchases for its 118 
member bakeries. 

Prior to joining QBA’s staff 10 
years ago, Mr. O’Connell was asso 
ciated with the purchasing depart- 
ment of the Hanscom division of the 
Gottfried Baking Co. in New York. 
During World War II he served with 
the Eighth Air Force in England 
Mr. O’Connell assumed his new post 
on the retirement of QBA’s former 
purchasing chief, Leo Ismert. Mr. 
Ismert remains with the department 
through 1957 as “advisory counsel.” 

As purchasing director, Mr. O’Con 
nell supervises the buying of bakery 
ingredients, packaging materials and 
production equipment for member 
bakeries, located in 39 states, Can 
ada, Hawaii and Bermuda. He wil 
personally negotiate QBA’s bulk flour 
purchases. 

A graduate of Fordham Univer 
sity’s school of business in 19% 
member of the New York Purchas 
ing Agents’ Assn., National Purchat 
ing Agents’ Assn., and America 
Society of Bakery Engineers, M. 
O’Connell will continue to operate 
from QBA’s headquarters at 1) 
West 42nd St., New York. 


BREAD IS THE STAFF OF LIFE——— 


Carnation Names 


Two Brokers 


LOS ANGELES — T he Callerma 
Co., 400 N. Michigan, Chicago, hé 
been appointed broker for Carnatio 
Co.’s bulk products for the baking 
trades, it has been announced by Joht 
T. Cunningham, manager of Car 
tion’s industrial sales department. 

The territory serviced by Calle 
man for Carnation will cover an a 
proximate radius of 75 miles out 
Chicago, beginning at the Wisconsl 
line and including five northwestem 
counties of Indiana. 

Mr. Cunningham also announeél 
the appointment of the Leland-Ta 
lor Sales Co., 140 S. Beverly Drive 

The territory to be served by # 











land-Taylor will be northern 
southern California, western N 
and all of Arizona. 
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Members of 1961 
Baking Exposition 


Committee Named 


CHICAGO — The 1961 baking in- 
dustry exposition committee has been 
appointed by the two associations 
sponsoring the event. Roy Nafziger, 
Interstate Bakeries Corp., Kansas 
City, chairman of the American 
Bakers Assn., and T. F. Freed, Read 
Standard Division of Capitol Prod- 
ucts Corp., York, Pa., president of 
the Bakery Equipment Manufactur- 
ers Assn., cooperated in setting up 
the committee. 

Members representng ABA are: 
Karl E. Baur, Liberty Baking Co., 
Pittsburgh, Pa.; Jodean P. Cash, 
Fuchs Baking Co., South Miami, Fa.; 
Morris Cohen, Interstate Bakeries 
Corp., Kansas City, Mo.; E. E. Kel- 
ley, Jr. (ex officic), president, Amer- 
ican Bakers Assn., Chicago, Ill.; Her- 
man J. Richter, Jr., Richter’s Bak- 
ery, San Antonio, Texas; Hollice H. 
Sims, Continental Baking Co., Rye, 
N.Y.; J. Roy Smith, Smith’s Bakery, 
Mobile, Ala.; and Harold Fiedler, 
secretary, American Bakers Assn., 
Chicago, Il. 

Members representing BEMA are: 
James R. Fay, Champion Machinery 
Co., Joliet, Tll.; A. J. Fava, Ameri- 
can Machine & Foundry Co., New 
York, N.Y.; T. F. Freed (ex officio); 
J. U. Lemmon, Jr., D.C.A. Food In- 
dustries, Inc., New York, N.Y.; Keith 
H. Redner, Battle Creek Packaging 
Machines, Inc., Battle Creek, Mich.; 
T. F. Ronson (alternate), the Fred 
D. Pfenning Co., Columbus, Ohio; E. 
Archer Turner, Baker Perkins Co., 
Saginaw, Mich.; and Raymond J. 
Walter, executive secretary, Bakery 
Equipment Manufacturers Assn., 
New York. 

Theefirst meeting of the 1961 bak- 
ing industry exposition committee 
will be held in October, during the 
period of the 1957 ABA convention, 
at the Sherman Hotel, Chicago, Ill. 
The purpose of this meeting will be 
to make preliminary plans and to 
establish basic policies in connection 
with the 1961 Baking Industry Ex- 
position, which will be co-sponsored 
by ABA and BEMA. 
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Two Buffalo Bakeries 


Increase Prices 


BUFFALO — Two large Buffalo 
bakeries have increased bread prices 
to the retailer by 1¢ a loaf. 

Spokesmen for National Biscuit 
and Interstate Bakeries said they had 
boosted the wholesale price a penny 
a loaf. Spokesmen for General, Hall’s 
and Continental Bakeries said their 
bread prices have not changed. 

The price increase came five days 
after the five bakeries and Local 429, 
Bakery & Confectionery Workers, 
reached a new one-year wage agree- 
ment covering 600 employees. 





THE AMERICAN BAKER 


James R. Mulroy 
Named Head of FMA 


KANSAS CITY—James R. Mulroy 
was elected president and chief execu- 
tive officer of Flour Mills of America, 
Inc., by the board of directors of the 
company July 27. He has been execu- 
tive vice president of the company 
and as president succeeds h’s father, 
Michael F. Mulroy, whose resigna- 
tion was announced recently. 

The position of chairman of the 
board of FMA was left vacant with 
the resignation of Henry H. Cate. Mr. 
Cate will continue as a member of 
the board. The office was created in 
1955 and there is no present plan to 
make an appointment to that post, 
Mr. Mulroy said. 

Phillip Norris, Ft. Worth, general 
manager of the Kimbell-Norris Cot- 
tonseed Oil Mills, has resigned as a 
director of the company and his place 
on the board was filled by the elec- 
tion of Mr. Mulroy. 

No other changes were made in 
the board of directors. J. W. Dia- 
mond, assistant treasurer, was named 
comptroller of the company. 

Mr. Mulroy is 40 years old. A grad- 
uate of Georgetown University in 
1937, he began his milling activities 
as a clerk in the Buffalo office of 
Russell-Miller Milling Co. He went 
to the Minneapolis office of the com- 
pany in 1939 and in 1941 was made 
manager of the company’s Alton, II, 
plant, where he remained until join- 
ing FMA in June, 1954. 
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Kansas Wheat Crop 
Below Average in 


Protein Content 


KANSAS CITY—Tests of 3,516 
carlot shipments arriving at terminal 
markets from 71 counties through 
July 18 show the 1957 Kansas wheat 
crop is below average in protein con- 
tent and test weight, according to 
the US. Agricultural Marketing 
Service, the Kansas State Board of 
Agriculture and the Kansas and Mis- 
souri grain inspection departments. 

The new crop Kansas wheat tested 
thus far averages 12% protein. This 
compares with the 1948-1956 average 
of 12.6% and the record hizh 14.1% 
protein content of the 1956 crop. Pro- 
tein content in the western two- 
thirds of the state ranges well below 
average while shipments from the 
easteri: third of the state show above 
average protein. 

The state average test weight of 
57.5 lb. bu. compares with an average 
of 61.2 lb. for the 1956 crop and the 
1948-1956 average of 59.4 Ib. bu. 
Above average test weight wheat has 
been received from northern and 
southwestern counties. Elsewhere in 
the state test weight of the new crop 
has been below average with the 
lowest test weight wheat coming 
from the southeastern district. 











PER CAPITA FLOUR CONSUMPTION ESTIMATE 
FOR 1957 REMAINS AT 119 LB. 


WASHINGTON—The preliminary estimate of the per capita consump- 
tion of flour, including white, whole wheat and semolina flour, in the U.S. 
for 1957 remains at 119 Ib. according to the July 29 issue of the National 
Food Situation, publication of the Agricultural Marketing Service of the 
US. Department of Agriculture. This represents a decline of 2 Ib. from the 
1956 preliminary figure and a drop of 41 Ib. from the 1935-39 average. The 
estimated per capita consumption of cornmeal is 8.5 Ib., a drop of .1 Ib. from 
the 1956 estimate. Breakfast cereals made from corn at 2.2 Ib., and those 
made from wheat at 2.8 Ib., show no change in 1957 from the 1956 estimate 
of per capita consumption. Also unchanged are oat food products at 1.1 Ib. 


and rye flour at 1.3 Ib. 











A. F. Borer 





Francis E. Scrivner 


Pillsbury Announces Two Appointments 


MINNEAPOLIS — Pillsbury Mills, 
Inc., has announced two appointments 
in its bakery products division. 

A. F. Borer has been appointed as- 
sociate technical director for bakery 
mixes. He will also continue the di- 
rection of the Springfield, Ill., bakery 
mix formulation laboratories. 

A graduate of St. John’s Univer- 
sity and the American Institute of 
Baking, Mr. Borer joined Pillsbury 
as a technical salesman in 1936, sub- 
sequently was appointed director of 
the company’s bakery mix laborator- 
ies in Springfield. In his new position, 
he will spend considerable time in 
the field rendering special bakery 
mix sales assistance to the division’s 
sales force, the announcement said. 

Mr. Borer is a member of the 
American Association of Cereal 
Chemists and the American Society 
of Bakery Engineers. 


Francis E. Scrivner has been ap- 


Ward Baking 
Charged With 


Discrimination 


NEW YORK—tThe Ward Baking 
Co. has been charged by the Federal 
Trade Commission with discriminat- 
ing among its customers in granting 
promotional allowances. 

The commission’s complaint 
charges that during the last two 
years Ward paid some retailers in 
the New Haven, Conn., and Phila- 
delphia, Pa., trading areas allowances 
for newspaper and handbill advertis- 
ing, posters, signs, displays, and the 
like, while the majority of competing 
customers in these areas received no 
such aid from Ward. 

The complaint alleges the company 
bases its allowances (5% of whole- 
sale price) on purchases over $50 a 
week, “which results in proportionally 
unequal and arbitrary terms.” 

The law, Sec. 2(d) of the Robinson- 
Patman amendment to the Clayton 
Act, requires that if promotional al- 
lowances are given, they be made 
available to all competing customers 
on proportionally equal terms, the 
complaint states. 

The company is granted 30 days 
in which to file answer to the com- 
plaint. A hearing is scheduled Sept. 
30 in New York City before an FTC 
hearing examiner. 





pointed southern distribution mana- 
ger with headquarters at Memphis. 

Mr. Scrivner joined Pillsbury in 
1946 in the accounting department. 
He was named credit and office man- 
ager for the company’s Jacksonville, 
Fla., branch in 1952, and was pro- 
moted to administrative assistant to 
the bakery division vice president in 
1953. A native of St. Paul, he attend- 
ed St. Thomas College and the St. 
Paul Academy of Accountancy. 

Mr. Scrivner will supervise distri- 
bution of bakery products in the area 
served by the company’s new south- 
ern distribution center at Memphis. 


BREAD IS THE STAFF OF LIFE 


Fatty Acid Oxidation 


Research Explained 


MINNEAPOLIS—Scientists work- 
ing at the General Mills, Inc., re- 
search laboratories recently reported 
to the annual meeting of the Ameri- 
can Association of Cereal Chemists 
in San Francisco of new findings that 
may be of considerable importance 
to the breadmaking process. 

The findings were reported upon by 
Dr. Donald E. Smith and Dr. John S. 
Andrews of General Mills, and Dr. 
J. P. Van Buren, who was with Gen- 
eral Mills at the time the findings 
were made. Dr. Smith gave the re- 
port on the work. He explained that 
flour doughs utilize a considerable 
amount of oxygen during mixing, and 
that this oxygen is taken up by un- 
saturated fatty acids such as linoleic 
acid, contained in the flour. 

“It has now been found,” Dr. Smith 
said, “that among several effects of 
oxidation of these fatty acids by oxy- 
gen, one is that a considerable change 
can result in the mixing properties 
of flour doughs in the presence of re- 
ducing agents; oxidized fatty acids 
tend to counteract the effect of re- 
ducing agents upon doughs. With re- 
moval of ‘fatty acids from some 
doughs, there is less loss in dough 
strength as mixing time is increased. 
The presence of oxidized fatty acids 
in doughs appears to contribute to 
breakdown in dough structure during 
mixing. A third effect is that oxida- 
tion of fatty acids during dough mix- 
ing is also involved in the oxidation 
of sulfhydryl compounds in the flour. 

“These effects are all interrelated 
and of probable importance, but the 
exact practical significance of the 
findings to the breadmaking process 
will require further experimentation,” 
concluded Dr. Smith. 
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Major Bakeries 
6-Month Reports 


Show Sales Up 


CONTINENTAL 


NEW YORK —The Ward Baking 
Co. had the highest dollar sales for 
any fiscal half-year in its history in 
the 27 weeks ended July 7, Arnold 
Jackson, president, has_ reported. 
Sales were up 7.35% to $53,867,820, 
which compares with $50,178,624 in 
the first 27 weeks of 1956. Pounds of 
products sold also exceeded those sold 
for the comparable period of 1956. 

Net earnings increased to $706,443, 
equivalent to 67¢ per common share, 
from $402,462, or 29¢ per share, in 
the corresponding period of 1956. Net 
profit for the second quarter amount- 
ed to $617,880, or 65¢ per common 
share, compared with $342,442, or 
31¢ per share, in the like period of 
1956. 

This favorable increase in earnings 
was achieved despite substantial 
higher costs amounting to $804,000. 
These additional costs were due to 
wage rate adjustments totaling $413,- 
000 and local welfare, pension costs, 
social security taxes, group insur- 
ance and retirement fund payments 
amounting to $391,000. To compen- 
sate in part for these costs, there 
were price adjustments on Ward 
products put into effect in some mar- 
kets. 

The improvement in earnings, par- 
ticularly in the second quarter, is the 
result of increases in sales volume 
and from various economies in the 
cost of operation which became in- 
creasingly effective by the second 
quarter. The operating efficiency has 
been improved by organizational 
changes such as decentralization of 
management into operating regions 
and various management re-assign- 
ments. Mr. Jackson stated that the 
company continues to be confronted 
with constantly increasing labor costs 
and vigorous competition but he an- 
ticipates that the improved trend of 
sales and earnings will continue. 


GENERAL 


NEW YORK—George L. Morrison, 
chairman of the board of the General 
Baking Co. has announced that the 
net profit of the company for the 26- 
week period ended June 29, 1957, 
(after federal income taxes of $1,135,- 
733), amounted to $1,051,780. This 
was equal to 45.7¢ a common share 
after meeting preferred dividend re- 
quirements. This compares with net 
profit for the corresponding period 
1956 (after federal income taxes of 
$519,977) of $649,036 or 20.2¢ a com- 
mon share. 


WARD 


NEW YORK—An increase in dol- 
lar sales for the thirteen weeks end- 
ed June 29, 1957, has been reported 





SALES GAINS MADE 
BY BAKERY STORES 


WASHINGTON—The dollar vol- 
ume of sales by bakery products 
stores in the U.S. for the first five 
months of 1957 totaled $870 million, 
compared with $353 million for the 
comparable five months of 1956. 

are from a monthly retail 

report of the U.S. Department 

of Commerce. Dollar volume sales 

for May of 1957 totaled $78 million, 

the same as in April, but up from 
$12 million for May of 1956. 


<—esse 
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by R. Newton Laughlin, president of 
the Continental Baking Co. The com- 
pany’s net profit declined because of 
strikes at five Continental bakeries. 

Dollar sales for the second quarter 
of the year 1957 amounted to $76,- 
891,036, as compared with sales for 
the corresponding quarter of the 
year 1956 of $70,915,125, an increase 
of $5,975,911, or 8.43%. Bread, cake 
and sweet goods sales during the 
second quarter of the year 1957 in- 
creased 9.19% over similar sales dur- 
ing the second quarter of the year 
1956. 


Net profit after federal income tax 
and amortization of goodwill during 
the second quarter of the year 1957 
was $1,865,389. This compares with 
net profit after federal income tax 
and amortization of goodwill during 
the second quarter of the year 1956 
of $2,175,797. 

The earnings on each share of 
common stock during the second 
quarter of the year 1957 amounted to 
$1.12 as compared with $1.35 for the 
same quarter of the year 1956. For 
the first 26 weeks of the year 1957 
the earnings on each share of com- 
mon stock amounted to $2.06, as 
compared with $2.13 earned during 
the first 26 weeks of the preceding 
year. 


Prior to the strikes the operations 
of the five bakeries compared fav- 
orably with previous operations, Mr. 
Laughlin said, supporting a calcula- 
tion that the strikes decreased com- 
pany profit for the quarter by $462,- 
000, equal after taxes to 15¢ per 
share of common stock. 





BREAD IS THE STAFF OF LIFE 


SUGAR PRICE OUTLOOK 


NEW YORK-—lIn the opinion of B. 
W. Dyer & Co., Sugar Economists & 
Brokers, the decline of world sugar 
prices below those comparable in the 
U.S. will remove the incentive of 
world sugar sellers such as Cuba to 
sell abroad. This, coupled with the 
recent proration of the quota deficits 
from areas short of supplies to those 
able to supply the sugar, should pro- 
vide abundant supplies for over-all 
U.S. market quota of 9,300,000 tons. 
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Edition of Cereal Laboratory Methods, 
AACC Publication, Brought Up-to-Date 


CEREAL LABORATORY 
METHODS, (6th Edition) 
compiled by the Commit- 
tee on Revision, American 
Association of Cereal 
Chemists, edited by Emery 
C. Swanson. Published by 
AACC at University Farm, 
St. Paul 1, Minn., price $11. 


Cereal Laboratory Methods, to 
those unfamiliar with the book, is 
just that. It is a compendium of meth- 
ods used and accepted in laboratories, 
large and small, whether they be part 
of a milling or baking organization. 
Into its compilation has gone the 
thinking of cereal chemists working 
in universities, research establish- 
ments, private and official, and indus- 
trial firms all over the world. Behind 
it is the authority of the American 
Association of Cereal Chemists. 

First published in 1922, it was com- 
pletely revised in 1928 and that edi- 
tion had to be reprinted the follow- 
ing year, such was the demand among 
technologists. Further complete re- 
visions were undertaken in 1941 and 
1947 and now the publisher has 
brought out a new, and much larger 
edition. The co-workers on the pro- 
ject had to revise more than half 
the original material in the light of 
modern knowledge and experience. 
Moreover, details are given of the 
many new methods which were un- 
heard off even 10 years ago. 

Significant is the style of presenta- 
tion. It bespeaks at once the analyti- 
cal mind of the scientist. It is a book 
prepared for scientists by scientists. 
For instance, AACC’s committee on 
revision, with Emery C. Swanson, edi- 
tor, have dispensed with chapters 
and substituted categories, of which 
there are 100, consisting of “deter- 
minations,” such as the determination 
of acids, amylase activity, calcium, 
moisture or any of the many things 
that the working chemist or tech- 
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RUSSELL-MILLER EXPANDS SERVICE—The Russell-Miller Milling Co. 





has launched a new “piggyback” service for bulk delivery of bakery flour 
between North Dakota and Minneapolis with a shipment from the company’s 
mill at Grand Forks, reports W. R. Heegaard, vice president and general sales 
manager. The inaugural shipment, via Great Northern Railway, was made in 
a 36-foot all-aluminum tank which has a capacity of 52,000 Ib. flour. The initial 
shipment was delivered to the Excelsior Baking Co., Minneapolis. Mr. Heegaard 
said the company is adopting regular “piggyback” delivery as a means of 
providing faster, more efficient service to Twin City bakers with facilities 
for receiving flour in bulk shipments. Shown above are Russell-Miller and 
Great Northern representatives on hand to observe arrival of initial shipment 
at Minneapolis. Left to right are Rowley Miller, L. C. Connelly, F. W. Hayes, 
W. M. Steinke, Mark Heffelfinger, W. R. Heegaard, K. R. Almy, R. L. Wyatt 


(of Great Northern) and D. G. Johnson. 


nician wishes to determine speedily 
and, withal, accuracy. 

Mr. Swanson’s preface to this sixth 
edition bespeaks the care which has 
been taken to insure accuracy, a 
facet so essential in an advanced tech- 
nical work of this nature. 

The compiling editors have gone a 
long way to make reference ready 
and easy. Each of the major cate- 
gories is divided into specific tests: 
The revision, too, now contains a 
methods index, equivalent to a table 


‘of contents, and a materials index. 


These aids facilitate the search for 
methods applicable to specific sub- 
stances for which analysis is required. 

In dealing with specific items of 
equipment or apparatus, the editors 
have not been afraid to use the 
names of individual manufacturing 
firms. This presents a major advan- 
tage for in many instances knowledge 
of the name of the manufacturer of 
a recommended piece of equipment is 
an aid to finalizing a problem where 
speed is essential. So many technical 
publications are unnecessarily coy 
about mentioning names of commer- 
cial firms, no matter how highly re- 
garded. 

Though the book runs to 528 pages 
plus 18 pages of methods index and 
25 tables, not a word has been wasted. 
It is concise in presentation and, 
most importantly, a practical work. 
What could have been confusing and 
complex, even to the experienced 
worker, becomes a valuable guide. 
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New Short Course 
Added by AIB 


CHICAGO — A new short course, 
designed for baking industry execu- 
tives responsible for production man- 
agement, has been added to the 
American Institute of Baking’s School 
of Baking program. 

Dr. Robert W. English, director of 
education for AIB, announced that 
classes for the new production man- 
agement seminar will begin Feb. 16 
and run through Feb. 28, 1958. 

“Both day-to-day problems and 
general principles of production man- 
agement will be included in the sub- 
ject content,” Dr. English stated. 

Problems of communications and 
labor relations (avoiding labor trou- 
b’es), functions of ingredients, re- 
ports of progress and research in low - 
temperature freezing, the importance 
of shop scheduling and labor budget- 
ing, and the like, will be discussed. 

The teaching personnel for the new 
seminar will include some Northwest- 
ern University professors already ac- 
tive in the institute’s sales manage- 
men seminar, leading executives of 
the bak‘ng industry, and AIB staff 
members. 

Dr. English added, “In answer to 
a long-felt need by management, this 
program of study has been developed 
with the help of a special advisory 
committee whose membership in- 
cludes men from major segments of 
the industry. It is hoped that this 
course can do for production super- 
intendents what our sales manage- 
ment seminar, developed in 1953, has 
been doing for sales executives.” 

Tuition for the course is $350. Fur- 
ther information is available from the 
Registrar, American Institute of Bak- 
ing, 400 E. Ontario St., Chicago 11, 
Tl, 
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Undesirable Wheat 
Varieties Named 
By USDA 


WASHINGTON—The U.S. Depart- 
ment of Agriculture has named 31 
wheat varieties which are undesir- 
able because of inferior milling or 
baking qualities and which will be 
discounted 20¢ bu. in price support 
rates on the 1958 wheat crop. Eight 
new varieties have been added to the 
list of 23 designated as undesirable 
for the 1957 wheat price support pro- 
gram. Discounts to discourage plant- 
ings of undesirable wheat varieties 
were included in the price support 
program for the first time on the 
1956 wheat crop. 

The 31 varieties named as undesir- 
able for the 1958 weat support pro- 
gram follow by class: 

Hard Red Winter — BlucJacket, 
Chiefkan, Cimarron, Early Blackhull, 
Kanking, NewChief, Pawnee Sel. 33, 
Purkof, RedChief, Red Hull, Red- 
Jacket and Stafford. 

Soft Red Winter—KanQueen, Kaw- 
vale, Nured and Seabreeze. 

Hard Red Spring — Gasser, Henry 
(except in Wisconsin and Washing- 
ton), Kinney, Premier, Progress, 
SpinkcotaSturgeon. 

Durum—Golden Ball, 
Pentad. 

White—Fifty Fold, Florence, Greec- 
son, Rex and Sonora. 

These designated varieties were 
found to be undesirable for commer- 
cial food use. The discount was 
adopted in the support operation to 
discourage their production and les- 
sen the possibility of U.S. wheat of 
inferior quality finding its way into 
domestic and export channels. 

Acreages of these “undesirable” 
varieties have been declining in re- 
cent years, USDA officials said, and 
the discount in the price support pro- 
gram is credited with speeding up 
this trend. 

Application of the discount of 20¢ 
bu. to producer support rates will be 
the same as under the 1957 opera- 
tion. The price support regulations 
for the 1958 program will provide for 
producer certification regarding un- 
desirable varieties similar to the 
certifications made by producers that 
they produced the wheat and pro- 
duced it in the current crop year. 
Because these varieties are difficult 
to determine from threshed samples 
of wheat, the identification of the 
variety going under price support 
will be the producer’s responsibility 
based on his knowledge of the va- 
rieties he seeded and _ harvested, 
USDA officials said. Even though 
some of the undesirable varieties 
might have protein content high 


Peliss and 





NEW CHAIN BAKERY 
OPENED IN FLORIDA 


FT. LAUDERDALE, FLA.—A for- 
mer factory owner from New Jersey 
has demonstrated his belief in the 
future of the baking industry by 
opening the first of 10 bakeries which 
he proposed to establish in this area. 
He is George Yohrling, formerly of 
New Jersey, and retired, until he in- 
vestigated Florida and the bakery 
business. When Mr. Yohrling became 
a bit uneasy with his retirement, his 
wife suggested that he open a bakery, 
just a “small one.” Mr. Yohrling ex- 
amined the suggestion, and since has 
opened the Dutch Oven Bekeries at 
1200 Riverland Rd. He expects the 
other bakeries to be operating in 
the area later this year. 
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enough for a premium, no protein 
premiums will apply to any of the 
undesirable varieties in determining 
the loan rate, they state. Similiarly, 
no amber or hard amber durum pre- 
miums will apply. 
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Salesmanship Explained 


MIAMI, FLA.—Jack Lanum, spe- 
cial sales representative for Anheu- 
ser-Busch, Inc., spoke on the subject 
“Salesmanship Is Showmanship” to 
members of the South Florida Bakers 
Assn. recently. Mr. Lanum represents 
the bakery products division of An- 
heuser-Busch in the Southeast, and 
has been active in the Bakers Associ- 
ation of the Carolinas for a number 
of years. 
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Bakers Club, Inc., 
Holds Outing 


NEW YORK —The Bakers Club, 
Inc., held its outdoor meeting recent- 
ly at the Apawamis Club with 95 
members and guests in attendance. 
Hosts were G. Faunce, Jr., the Con- 
tinental Baking Co., and J. M. Fisher 
and A. M. Grean, Jr., of the Ward 
Baking Co. E. L. Timberman, Con- 
tinental Baking Co., president, pre- 
sided. 

Golf was played, with W. J. Stock- 
man, Standard Milling Co., chairman 
of the golf committee, awarding priz- 
es to the winners. The first prize for 
Class A competition was won by J. 
Q. Adams of the Manhattan Refrig- 
erating Co., with the second place 
prize going to E. McCauliff of Glyco 
Products Co., Inc., after playing off a 
tie with K. B. Goldman of the Na- 
tional Yeast Corp. 


Prizes Awarded 

J. J. Hopper of the Wagner Bak- 
ing Corp. won first prize in Class B, 
and H. Tyor of the Wheatality Bak- 
ing Corp. second prize. In Class C, 
competition resulted in a three-way 
tie among J. E. Mapes, National Gla- 
co Corp.; C. R. Kolb, General Mills, 
Inc., and R. E. Brown of Bakers 
Weekly magazine. Mr. Kolb emerged 
as the winner, with Mr. Mapes win- 
ning second prize. 

The golf irons prize for members 
was won by W. K. Kistler, Anheuser- 
Busch, Ine., and the guest prize by 
W. Harlowe, a guest of C. J. McWade, 
C. J. McWade, Inc. The dinner prize 
was won by I. B. Reiss, Extrin Foods, 
Inc. The drawing for $50 worth of 
merchandise was won by W. B. Spiel- 
man, J. B. E. Olson Corp. 

Harry G. Myers won the kickers’ 
prize after breaking a five-way tie. 
Also involved were W. H. Welker, 
Swift & Co.; H. Evans, I. J. White 
Co.; T. G. Heckel, Henningsen, Inc., 
and W. P. Duff of Perkins, Inc. Mr. 
Myers is with Cake Creations. 

A. G. Hessel, Continental Baking 
Co., membership committee vice 
chairman, presented an application 
for membership of William P. Fox, 
Jr., Specialty Papers, Inc., which was 
considered and approved. 


Philadelphia Meeting 

Mr. Timberman announced that all 
members are invited to attend the 
Philadelphia Bakers club outing at 
Galen Hall, Wernersville, Pa., Sept. 
13, 14 and 15. The Lee Marshall Cup 
No. 11 golf tournament will be held 
Sept. 14, and those wishing to par- 
ticipate must notify Frank A. Lyon, 
secretary, as soon as possible. Reser- 
vations for the outing may be made 
by writing to Daniel Burack, Galen 
Hall, Wernersville. 
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Red Owl 7 


FIRST AIRS“IDE BULK CAR DELIVERY 
TOA TWIN ory BAKERY. - 


100.000 | 3] BokersFlour From Gene make 


150.000 LOAVES OF RED OWL ENRICHED WHITE BREAD 





BIGGEST BULK SHIPMENT—The biggest single bulk shipment of flour in 
Twin City area milling history is shown loaded at the Minneapolis mill of 
General Mills, Inc., for Red Owl Bakeries, Hopkins, Minn. Officials from both 
companies gathered to note the event. They are, left to right, Harmison Hale, 
bakery sales service manager at GMI; Thomas Williams, bakery production 
superintendent, and H. L. Hoffman, manager, bakery division, both from Red 
Owl Stores; Jack Mulliken, Twin City district sales manager, flour division, 


and D. F. McDonald, assistant director of traffic, both of GMI. 


Red Owl Bakeries Use New Bulk System 


MINNEAPOLIS — Red Owl Bak- 
eries, Hopkins, Minn., has received 
its first bulk car of flour—100,000 Ib. 
of Gold Medal bakers flour direct 
from the Minneapolis mill of General 
Mills, Inc. The shipment signaled the 
formal opening of a complete new 
bulk flour handling system at Red 
Owl. 

The event marked the first bulk 
car delivery to a Twin City bakery. 
Present at the siding when the car 
moved into position were officials of 
both Red Owl and GMI’s flour divi- 
sion. 

H. L. Hoffman, manager of the bak- 
ery division, Red Owl Stores, touched 
a switch to set the bakery’s new 
push-button system into operation. A 
combination screw feeder-pneumatic 





Dallas O. Hallett 


MANAGER — The appointment of 
Dallas O. Hallett as manager of the 
Weber Baking Co. Santa Barbara, 
Cal., plant has been announced by 
R. L. Nafziger, chairman of the board 
of Interstate Bakeries Corp. During 
his seven years of service with Inter- 
state, Mr. Hallett served as sales rep- 
resentative with the Log Cabin plant 
in Los Angeles for three years and 
has occupied the position of western 
division sales representative for the 
past four years. Prior to joining In- 
terstate, Mr. Hallett was with Fran- 
co-American Bakery for 22 years 
serving in production, sales and man- 
agement capacities. 





system began moving the flour from 
the car to two huge, vertical storage 
bins inside the bakery at the rate of 
36,000 lb. an hour. From the big stor- 
age bins, with an over-all capacity of 
200,000 lb. flour was withdrawn 
pneumatically as required by a small- 
er storage bin near the mixers. From 
here, the flour moved through more 
pneumatic tubes to sifters and scale 
hoppers above the mixers at a 20- 
lb. a minute rate. 

Mixer operation is another push- 
button operation at the bakeries, with 
flours and other ingredients automa- 
tically blended in the correct propor. 
tion. As flour delivery cuts off, the 
pneumatic tubes clear themselves. 
Each part of the system then readies 
itself to deliver more flour instantly, 
Red Owl officials explained. 

Mr. Hoffman said that the buk 
flour handling equipment is the latest 
move in Red Owl Bakeries’ $450,000 
modernization and expansion pro- 
gram. “It gives us the most complete 
bulk handling systera in this entire 
area, a plant equipped to handle flour 
from both bulk cars and trucks,” he 
said. 

The bakeries at Hopkins service 
100 Red Owl supermarkets and 400 
affiliated outlets. The bakery is eight 
years old and has been considered a 
model of efficiency by members of 
the baking industry because of its 
degree of automation and its tight 
utilization of space. Mr. Hoffman said 
that the demand for bread and other 
Red Owl bakery products has in- 
creased in the past few years, making 
bulk handling and further automa- 
tion an immediate necessity. 

GMI flour division officials com- 
mented that bakers all over the coun- 
try are shifting to bulk handling. 
Harmison Hale, manager of bakery 
sales service, said it was due to the 
fact that “more bread and rolls are 
being produced today to meet the it- 
creased demand by consumers who 
recognize the nutritional value of 
bread and other bakery foods. Bulk 
handling and automation is the logi- 
cal answer to this increased demand” 
BREAD IS THE STAFF OF LIFE——— 


W. J. SCHILLER DIES 


ENID, OKLA.—W. J. Schiller of 
Gashland, Mo., father of G. W. Schil 
ler, baking consultant with Pillsbury 
Mills, Inc., at Enid, died July 4. Mt 
Schiller, who had been in poor he 
for a number of years, was 70 
old. He is survived by his witty 
son, a brother, Frank of Lebo, 
and three grand-daughters. 
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for more sales—use Fleischmann’s Frozen Fruits 


Consult your Fleischmann 
man about additional 
benefits you can get—in 
Merchandising aid and 
Production help. 


Hleischi 


Fieischmann freezes only fruit 
which meets rigid baking spec- 
ifications established by The 
Fleischmann Laboratories. That’s 
why Fleischmann’s Frozen Fruits 
retain true fruit flavor and color to 


produce better pies every time. Pie 
fillings made with Fleischmann’s 
Frozen Fruits have that “‘special’”’ 
appetite appeal that means satis- 
fied customers for you... and 
repeat business. 


mann is First 
... in frozen fruits for bakery needs 
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Key Speakers 
Scheduled at 


Short Course 


CHICAGO-—-More than 25 repre- 
sentatives of the baking and allied 
trade industries are scheduled to 
speak at the six-day bakery equip- 
ment maintenance short course to be 
sponsored by the American Institute 
of Baking Sept. 9-14. The announce- 
ment was made by Dr. Robert W. 
English, director of education for 
AIB. 

Lecturers and institute staff mem- 
pers will speak on topics such as 
“Job Scheduling,” ‘Maintenance and 
Equipment Cost Records,” ‘Planned 
Modernization,” “Oven Maintenance,” 
“Types of Motors, Their Selection and 
Maintenance,” “Bulk Materials Han- 
dling,” “How to Make a Bakery Safe- 
ty Program Work,” and “Trade Jour- 
nals as a Source Material for Job 
Training.” 

Other subjects to be discussed will 
be “Training Maintenance Person- 
nel,” “Controlling Dough Tempera- 
tures,” “Scheduling P.M. Programs,” 
“Sanitation of Bakery Equipment,” 
“Boiler Maintenance,” ‘Maintenance 
and Production Control,” ‘Rodent 
and Insect Control,” and “Problems 
in Communications.” 

Also to be included are lectures 
titled “‘Dough Dividers and Rounder 
Maintenance,” “Wrapping Machine 
Maintenance and Operators Train- 
ing.” “Buildings and Plant Utilities 








Alfred Taylor 


JOINS FLEISCHMANN—Harry W. 
Green, vice president, the Fleisch- 
Mann Division, Standard Brands, 
Inc.. New York, has announced that 
Alfred Taylor has joined the com- 
pany as an assistant manager of the 
Fleischmann Division’s sales promo- 
tion and advertising department to- 
gether with assistant managers 
Thomas C. Melville and Gerard P. 
Kirk. A graduate: of the Wharton 
School of the University of Pennsyl- 
vania, Mr. Taylor has experience as 
director of field operations for Alder- 
son & Sessions, manage t and 
marketing research specialists. His 
additional experience as a bakery 
account executive for Marketing and 
Advertising Associates, a Philadel- 
Phia advertising agency, has given 
him a valuable and practical back- 
found in sales promotion and ad- 
wyertising services for the bakery 
fade, Mr. Green stated. 
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Maintenance,” “Work Simplification,” 
and “Significance of Dough Proper- 
ties With Machine Settings.” 

William M. Schieb, AIB instructor 
in bakery equipment maintenance 
and operation, announced that the 
major emphasis of this year’s pro- 
gram is on TMT (time, motion, tem- 
perature). Such subjects as wrapping 
machines, maintenance personnel 
training, planned modernization, and 
bulk handling of ingredients have 
been revised or expanded to keep 
step with the progress of the baking 
industry. 

“Bulk handling of ingredients is 
something new in the industry,” Mr. 
Schieb said. “Many plants are now 
converting to bulk handling. With 
this conversion come many problems 
in the selection of equipment and 
maintenance. With the trend towards 
mechanization and automation in in- 
dustry, maintenance of equipment 
requires closer attention and _ in- 
creased knowledge for its efficient 
operation by maintenance personnel,” 
he said. 

Wrapping machine operation and 
maintenance will be the subject of 
three lectures and a discussion pe- 
riod. Training of maintenance per- 
sonnel and operating personnel will 
be examined. 

Standard procedures for job defini- 
tions and responsibilities for wrap- 
ping machine operators and personnel 
will be discussed and recommended. 

Mr. Schieb emphasized that stu- 
dents will have a further opportunity 
to bring up problems relative to 
wrapping machines and other equip- 
ment during panel discussions. He 
urged students planning to attend 
the course to make a list of the par- 
ticular prob'ems that may not be 
covered in classroom lectures so that 
they may be discussed and solved at 
the panel meetings. 

Students are asked to register as 
soon as possible, since registration 
is limited, and the course is already 
almost half filled. 

Tuition for the course is $100. Spe- 
cial luncheon arrangements at North- 
western University’s Abbott Hall 
have been made. Additional informa- 
tion may be obtained by writing to 
Alpha Carlson, Registrar of the Amer- 
ican Institute of Baking, 400 East 
Ontario St., Chicago 11. 
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Pennsylvania Bakers 


Schedule Convention 


HARRISBURG, PA. — The 1958 
winter convention of the Pennsyl- 
vania Bakers Assn., will be held at 
the Bellevue-Stratford Hotel in Phil- 
adelphia Jan. 19-21. Following the 
traditional pattern, these dates are 
one week later than the convention 
of the Ohio Bakers Assn., and one 
week prior to the convention of the 
Potomac States Bakers Assn. 

Ralph Chantler, president, has ap- 
pointed William L. Manz, vice presi- 
dent, as chairman of the general 
convention program committee and 
Ralph Sotzing, treasurer, as co-chair- 
man, Plans for the three-day meeting 
are to include business sessions sched- 
uled Monday and Tuesday, Jan. 20 
and 21, which will be of current in- 
terest to all types of bakers and the 
allied trades. 

In addition, social functions will 
be arranged for the three days. Full 
details of the program will be an- 
nounced at a later date. The hotel 
will accept room reservations now. 

Dates of winter conventions for 
1959 will be Jan. 18-20 at the Roose- 
velt Hotel in Pittsburgh. Dates for 
1960 are Jan. 17-19, and for 1961, 
Jan, 22-24. 





NEW PRESIDENT FETED—Charles J. Schupp, Schupp’s Pastry Shop, Wash- 
ington, D.C., newly elected president of the Associated Retail Bakers of 
America, was feted by his friends and neighbors recently. The affair was 
sponsored by the Associated Retail Bakers of the Greater Washington Area. 
Pictured are, left to right, W. C. Dressel, Standard Brands, Inc., general 
chairman for the affair; William A. Quinlan, ARBA general counsel and pro- 
gram master of ceremonies; August W. Neuland, Neuland’s Bakery and pres- 
ident of the Washington group; Mr. Schupp with a colored caricature that 
was presented to him; Leo Saemann, Supreme Bakery, Hyattsville, Md., first 
vice president of the Washington group; and Carl Cas¢lson, Wesson Oil Co., 


secretary of the Washington group. 





C. W. McWilliams 
Joins AIB Staff 


CHICAGO — The American Insti- 
tute of Baking has announced that 
Charles S. McWilliams joined the 
staff of the school of baking Aug. 1. 

Many bakers are acquainted with 
Mr. McWilliams through his work 
with the Quartermaster Food and 
Container Institute since March, 1946. 

He was research and development 
food technologist, and since 1953 has 
been chief of the cereal and baked 
products section for the Quarter- 
master Corps. 

Mr. McWilliams has a bachelor of 
science degree from Pennsylvania 
State University. He has had consid- 
erable experience in commercial bak- 
ing with Stroehmann Bros. Baking 
Co., and spent two years in the cen- 
tral products control department of 
General Mills, Inc. Mr. McWilliams 
was also in the central research labo- 
ratories of the General Foods Corp. 
He has had extensive contact with 
the personnel of AIB, and will assume 
teaching responsibilities. 
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Potomac States Group 


To Meet in Baltimore 


BALTIMORE, MD.—John A. Krei- 
ling, president of the Potomac States 
Bakers Assn., has announced that 
Jan. 26-28 will be the dates of the 
42nd annual convention of that or- 
ganization. Convention headquarters 
will be the Lord Baltimore Hotel, 
Baltimore. There will be a post-con- 
vention meeting of the executive com- 
mittee at the hotel Jan. 29. 

Henry C. Steinle, Steinle’s Bak- 
ery, Wilmington, Del., is program 
chairman. Eric Birk, Birk’s Bakery, 
Hyattsville, Md., will be chairman of 
the sessions Jan, 26. Jack Lee, gen- 
eral manager of Sta-Kleen Bakery, 
Inc., Lynchburg, Va., will be chair- 
man Jan. 27. Charles W. Cowan, Bal- 
timore broker, will be chairman of 
the entertainment committee, while 
Ray Sullivan will be in charge of reg- 
istrations. 


Read Standard Will 
Install Equipment 


For Miami Bakery 


PHILADELPHIA — The Read 
Standard Division of Capitol Prod- 
ucts Corp. has been awarded a con- 
tract for installation of bakery equip- 
ment in a new Food Fair bakery 
scheduled for construction this fall 
in Miami, Fla. This announcement 
was made by Lawrence H. Ellis, di- 
rector of the bakery division of Food 
Fair Stores, Inc., and William J. 
Strandwitz, Jr., vice president of 
Capitol Products and executive officer 
of Read Standard. 

The order is said to approximate 
$500,000 and is one of the largest 
bakery equipment contracts for a 
complete bakery to be let this year. 
The installation will provide the max- 
imum amount of automation and flex- 
ibility required for the production of 
a wide variety of bread, rolls and 
sweet goods. 

As a sidelight to the new contract 
Mr. Strandwitz noted that at the end 
of 5% months of 1957 sales in the 
bakery division of Read Standard 
were running far ahead of the sale 
total for the same division for 1956, 
and had already established a new 
yearly record for this division of the 
company. 
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General Baking Co. 
To Pay Dividend 


NEW YORK—George L. Morrison, 
chairman of board of General Baking 
Co., has announced that the board 
has declared a dividend of 15¢ a 
share on the shares of common stock 
payable Aug. 1, 1957, to the holders 
of record on July 15, 1957, and the 
regular dividend of $2 a share on the 
$8 preferred stock payable Oct. 1, 
1957, to the holders of record on 
Sept. 17, 1957. 
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SALESMAN MOVES 
Kim Gill, formerly of Enid, Okla., 
has moved to Oklahoma City as sales- 
man for the National Biscuit Co. 




















18 


THE AMERICAN BAKER 


Formulas for Profit 





DATE MACAROON SQUARES 

Rub together between the hands, 
using the same procedure as for mak- 
ing pie dough: 

2 lb. 4 oz. cake or pastry flour 
2 lb. granulated sugar, 

1lb.2 oz. shortening 

% oz. salt 

1lb. macaroon coconut 

6 oz. fine chopped walnuts 

1% oz. maple extract 

% oz. vanilla extract 

1% oz. lemon extract 

Take one-half of this mixture and 
sprinkle it evenly on a bun pan 18x 
26 in., greased and flour dusted. Then 
sprinkle a little flour over the sur- 
face, and with a small rolling pin roll 
out evenly and smoothly to cover the 
whole surface of the bottom of the 
pan. Then spread the following date 
filling over this. 

Date Filling 

Bring to a boil, stirring constant- 
ly: 

2 lb. ground dates 
1lb. granulated sugar 
1 lb. 8 oz. water 

¥% oz. salt 

After the filling has been spread 
out evenly, allow it to cool. Then 
take the remainder of the mixture of 
flour, sugar and coconut and sprinkle 
evenly over the top of the filling. 
Dust a little flour over the surface 
and roll out smooth, being careful 
not to use too much pressure. Then 
sprinkle granulated sugar over the 
whole surface and place in the oven. 
Bake at about 375° F. This will re- 
quire about 40 min. to bake to a light 
golden brown color. When baked and 
thoroughly cooled, cut into squares: 
of desired size. 

Note: Do not rub the flour, sugar, 
coconut, etc. too much, as it will be- 
come pasty and hard to handle. It 
should be crumbly. If the oven has 
a lot of bottom heat, it may be nec- 
essary to bake on double pans. 

Many types of fruit jams may be 
used for the filling. A good mince 
meat adds to the variety. 


MACAROON COCONUT SQUARES 
Line an 18 x 26-in. bun pan with a 
short paste dough made from the fol- 
lowing formula: 
Mix together: 
1 lb. powdered sugar 
2 lb. butter 
Vanilla to suit 
Add gradually: 
8 oz. whole eggs 
Sieve, add and mix in until smooth: 
3 lb. cake flour 
Roll the dough out to about 3/16 
in. thickness and line the pan. Then 
prepare’ the following filling and 
spread evenly in the lined pan. 


Macaroon Coconut Filling 
Mix together: 
1 lb. 8 oz. granulated sugar 
1 lb. 8 oz. macaroon coconut 
% oz. salt 
1 lb. 8 oz. whole eggs 
4 oz. flour 
Vanilla flavor to suit 
Place on a fire and heat until luke 
warm, stirring constantly to prevent 
scorching. Then place mixture into 
the lined pan and spread evenly. 


Try Individual Squares 
For Variety on the Counter .. . Dollars 


Bake at about 340-350° F. After bak- 
ing and when cooled, cut into squares 
of desired size. 

If desired, before cutting a thin 
icing may be run over the top in 
criss-cross lines by dipping the fingers 
in the icing and then running the 
hand in criss-cross fashion over the 
top or by pouring the icing in a con- 
tainer having a number of holes in 
the bottom and using the same pro- 
cedure. 

The color and flavor of the icing 
may be changed to suit the individual 
baker for variety. 

PINEAPPLE SQUARES 

Cream together: 

12 oz. powdered sugar 

1 lb. shortening 
% oz. salt 
Add gradually: 
6 0z. eggs 
Add and mix in until smooth: 
2 lb. cake or pastry flour 

Place the dough in a greased bun 
pan and roll out to about \-in. thick- 
ness. Then cover the dough with pine- 
apple pie filling about % to 1 in. 
thick. Then cover the pineapple with 
the following topping. 

Butter Streussel 
Mix together: 
1 lb. powdered sugar 
2 lb. bread flour 
8 oz. ground walnuts or almonds 
1 lb. melted butter 

Then rub this through a coarse 
sieve. Place the pan in the oven and 
bake at about 360° F. When cooled, 
cut into pieces of desired size. 


ROYAL OATMEAL SLICES 


Rub together between the hands 
the same as for making pie dough: 
2 lb. granulated sugar 
2 1b. pastry flour 
1 lb. 4 oz. shortening 
14 oz. salt 
1 lb. 4 oz. oatmeal (ground) 
8 oz. fine chopped walnuts 
Vanilla to suit 
% oz. cinnamon 
Note: Do not rub this mixture too 
much or it will become gummy and 
hard to handle. Take one-half of mix- 
ture and spread evenly on an 18 x 
26-in. bun pan that has been well 
greased and dusted. Dust a little flour 
on the surface and, with a small roll- 


ing pin, roll out evenly so that the 
bottom is thoroughly covered. Then 
prepare the following filling: 

Bring to a boil: 

1 lb. 4 oz. ground pitted dates 
11b. ground seeded raisins 

1 lb. granulated sugar 

1 Ib. 8 oz. water 
¥% oz. salt 
¥ oz. cinnamon 

A little lemon extract 

As soon as it comes to a boil, re- 
move from the fire and spread evenly 
over the mixture on the pan. Allow 
to cool and then sprinkle the remain- 
ing half of the flour, sugar and oat- 
meal mixture evenly on top of the 
filling. 

Dust a little flour over the surface 
and roll out carefully so that a 
smooth top is obtained. Then sprinkle 
the whole surface with granulated 
sugar. Bake at about 350-360° F. 
until it has a nice brown color. This 
will take approximately 40 min. 

When baked, allow to cool thor- 
oughly and cut into bars of desired 
size. If desired, mincemeat may be 
used as the filling for a change. 


CHEWY FUDGE SQUARES 


Cream together: 
2 lb. 4.0z. granulated sugar 
1 Ib. shortening 
1 pt. corn syrup 
1% oz. salt 
% oz. cinnamon 
Add gradually: 
1 lb. 8 oz. whole eggs 

Then add: 

12 oz. melted bitter chocolate 

Sieve together, add and mix in until 
smooth: 

1 lb. 4.0z. bread flour 
% oz. baking powder 

Then add and mix in: 

1 1b. 8 oz. chopped walnuts 

Deposit into a well greased and 
dusted 18 x 26-in. bun pan. Spread 
evenly and bake on double pans at 
about 350-360° F. 

After baking and when cooled, cut 
into squares of desired size. 

Note: Cream this mix very little; 
overcreaming causes cracks in the 
tops and the mix may even run over 
the sides of the pan. 

If desired, the top may be iced with 
the chocolate icing given with the 
ginger square formula before cutting 
into squares. 





Individual Squares 


Competition for the food dollar is 
compelling many bakers to turn their 
attention to greater variety in order 
to tempt the housewife with some- 
thing not only different but also more 
tasty. At the same time, they try to 
stress eye appeal. 

One type of baked food that offers 
an almost endless source of variety 
is the “individual square,’”’ because it 
is susceptible to those little touches 
of the baker’s artistic sense that 
make it stand out and beg to be eat- 
en. Individual squares are alway 
good sellers, regardless st the season. 
Bakers featuring them will find that 
they are wcithy of fhe customer’s 


Are Good Sellers 


attention. Many people prefer them 
to cookies or pie for dessert, too. 

Individual squares rate high as in- 
between snacks. As a food item for 
youngsters they are of great value 
in supplying the much-needed energy 
dissipated by play. 

The baker can use his ingenuity to 
make a large variety of squares from 
the same basic formula by changing 
types of fillings, fruits, icings or top- 
pings. He can dress them up accord- 
ing to his own resourcefulness. 

Individual squares are convenient 
for both large and small families be- 
cause they may be purchased in any 
quantity desired. 
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in the Till 


MOLASSES GINGER SQUARES 
Cream together: 
12 oz. granulated sugar 
12 oz. shortening 
1% oz. soda 
1% oz. salt 
14 oz. ginger 
% oz. cinnamon 
Add gradually: 
8 oz. whole eggs 
Stir in: 
4 lb. 12 oz. molasses 
Add: 
2 lb. water 
Sieve and mix in: 
4 lb. cake flour 
Deposit 7 lb. 8 oz. batter in 18 x 26- 
in. bun pans and bake at about 370° 
F. 
After baking and when cool, ice as 
desired and cut into two-in. squares. 


FUDGE SQUARES 
Cream together: 
2 lb. 6 oz. granulated sugar 
10 oz. shortening 
6 oz. butter 
loz. salt 
6 oz. cocoa 
Vanilla to suit 
Add: 
12 oz. corn syrup 
Add gradually: 
12 oz. whole eggs 
Stir in: 
4 oz. milk 
Sift and add: 
1 lb. 8 oz. cake flour 
Then add and mix in thoroughly: 
8 oz. chopped walnuts 
8 oz. chopped pecans 
Place in a well greased and dusted 
bun pan 18 x 26 in. Spread out evenly 
and then bake at about 375° F. 
When baked and cool, ice with the 
following icing. 


Chocolate Icing 


Mix together: 

5 lb. powdered sugar 

4 oz. corn syrup 

¥% oz. salt 

Vanilla to suit 
Add gradually: 

1 1b. warm water (120° F.) 
Mix in: 

12 oz. melted bitter chocolate 
Then mix in until smooth: 

4 oz. melted butter 
When the icing has set, cut the 

sheet into 2-in. squares 


FIG SQUARES 


Cream together: 
1 lb. 2 oz. sugar 
1 lb. shortening 
1 oz. salt 
Lemon flavor to suit 
Add: 
4 oz. egg yolks 
Sieve together, add and mix in: 
2 lb. pastry flour 
2 1b. bread flour 
1 oz. baking powder 
Then work in: 
1 Ib. 8 oz. milk 4 
Roll out about one-half of this 
dough and cover the bottom and 
sides of a greased bun pan 18 x 26 ved 
Spread a layer of fig jam over this. 
Roll out the balance of the dough 
and cover the fig jam. Take a for" 
and punch a number of holes in the 
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top dough so that the steam formed 
during baking will have a chance to 
escape. Then wash the top with milk 
and sprinkle some granulated sugar 
on it. Place in the oven and bake at 
about 360° F. When baked, allow to 
cool and then cut into squares of de- 
sired size. 


CHOP SUEY CAKE SQUARES 


‘Cream together: 
1 lb. 8 oz. granulated sugar 
1 lb. shortening 
1% oz. salt 
1% oz. soda 
1 oz. cinnamon 
% oz. nutmeg 
\% oz. ginger 
Add: 
1 qt. molasses 
Stir in: 
1 1b. whole eggs 
Then add: 
3 lb. cake crumbs soaked in 
5 lb. 8 oz. water 
Sift together, add and mix in: 
4 lb. cake flour 
20z. baking powder 
Then mix in: 
11b. ground nuts 
2 1b. seedless raisins 
Place this mixture in two bun pans 
18 x 26-in. which have been lined with 
pie dough. Spread evenly and bake at 
about 360° F. After baking and when 
cool, ice tops of the sheets with 
chocolate icing. Then cut into two-in. 
squares. 


CHERRY SQUARES 

Mix together: 

1b. melted shortening 
14 0z. melted butter 
1lb. 12 oz. brown sugar 
Vanilla to suit 
Sift together: 
2 lb. 12 oz. pastry flour 
2 oz. soda 
% oz. salt 
Add: 
1lb. 8 oz. oatmeal (quick cook- 
ing) 

Then add this mixture to the sugar 
and shortening. Mix into a mealy 
dough. 

Use one-half of this mixture to line 
the bottom of a well greased bun pan. 
Then spread a layer of cold cherry 
filling on top of this. Cover the cherry 
filling with the balance of the mealy 
dough. Smooth carefully and sprinkle 
a little granulated sugar on top. 

Bake at about 350° F. 


When cool, cut into bars of desired 
size. 


Cherry Filling (Canned) 

Draw the juice from one No. 10 
can of cherries. Add enough water to 
make one quart of liquid. Place this 
on the fire to boil with: 

1lb. 4 oz. granulated sugar 
Then mix together: 
12 oz. granulated sugar 
% oz. salt 

3% oz. fine ground tapioca (4C 

mesh) 

When the juice begins to boil, stir 

Sugar and tapioca mixture in 
slowly. Stir until the juice clears and 
ckens. Remove from the fire and 
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add the drained cherries. Stir in care- 
fully. 

Note: The amount of sugar to use 
may vary, depending upon the sweet- 
ness desired. Corn starch may be sub- 
stituted for tapioca. 

Cool the filling thoroughly before 
using. 


PRUNE SQUARES 
Cream together: 
11lb. 10 0z. granulated sugar 
5 oz. butter 
5 oz. shortening 
2 oz. milk powder 
1% oz. salt 
% oz. soda 
Add gradually: 
10 oz. whole eggs 
Mix together and add: 
1 1b. ground pitted prunes 
8 oz. ground dates 
8 oz. chopped nuts 
1 lb. 8 oz. water 
Then sift together, add and mix in 
until smooth: 
1 Ib. 12 oz. cake flour 
¥% oz. cinnamon 
Place this mixture in a greased 
and dusted bun pan 18 x 26 in. 
Spread out evenly and then bake at 
about 350-360° F. After baking and 
when cool, ice with the following 
icing. 
Prune Icing 
Beat together until stiff: 
5 lb. powdered sugar 
8 oz. corn syrup 
8 oz. egg whites 
8 oz. water 
A pinch of salt 
A pinch of cream of tartar 
Vanilla to suit 
1/16 oz. cinnamon 
Then mix in: 
1b. 8 oz. ground pitted prunes 
After the sheet is iced, cut into 
two-in. squares. 


WASHINGTON PIE SQUARES 


Line an 18 x 26-in. bun pan with 
the following pie dough: 
Rub together: 
1 lb. 8 oz. pastry flour 
12 oz. shortening 
%4 oz. salt 
Mix in: 
9 oz. cold water 
Allow the dough to rest a little 
while before rolling out. After the 


19 











A. J. Vander Voort 


A. J. Vander Voort 


.... technical editor, author of this 
monthly formula feature and. con- 
ductor of the Bake Shop Trouble 
Shooter (see page 43) and the Do 
You Know feature (see page 22), 
is head of the School of Baking, 
Dunwoody Industrial Institute, Min- 
neapolis. 





bun pan is covered, dock it with a 
fork. 

Then cream together: 

8 oz. granulated sugar 
8 oz. shortening 
4 Oz. soda 
6 oz. salt 
4 oz. cinnamon 
4 oz. ginger 
\% oz. allspice 
Add: 
6 oz. whole eggs 
Stir in: 
%4 qt. molasses 
Mix together and add: 
1 lb. 4 0z. cake or cooky crumbs 
1 lb. 8 oz. water 
Sift together and add: 
2 Ib. 4 oz. flour 
%4 oz. baking powder 

Mix in: 

2 lb. seedless raisins 
12 oz. mixed peel 
8 oz. chopped nuts 

Place this mixture into the lined 
pan and spread evenly. Bake at about 
350° F. 

After baking and when cool, ice 
the top with white, chocolate or 
maple icing. Then cut into two-inch 
squares. 


RAISIN HONEY SQUARES 
Cream together: 
1 lb. 4 oz. granulated sugar 
10 oz. shortening 
%4 oz. salt 
4 oz. butter 
4 oz. bread flour 
8 oz. honey 
Then add gradually: 
12 oz. egg whites 
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Stir in: 
6 oz. milk 
Sift together, add and mix in: 
1 Ib. 10 oz. cake flour 
\% oz. baking powder 
1% oz. soda 
Then add and mix in well: 
2 lb. 8 oz. seedless raisins 
Place the mixture in a greased and 
dusted bun pan. Spread out evenly 
and bake at about 350° F. After bak- 
ing and when cool, ice as desired and 
cut into squares of desired size. 


CHOCOLATE FUDGE SQUARES 
Mix together and allow to cool: 
11 oz. melted bitter chocolate 
7 oz. melted shortening 
7 oz. melted butter 
Beat together until light: 
1 lb. 6 oz. whole eggs 
3 lb. granulated sugar 
%4 oz. salt 
4 oz. honey or invert syrup 
Add gradually: 
11 oz. boiling water 
Stir in the melted chocolate mix- 
ture. 
Sift together and mix in until 
smooth: 
1 lb. 11 oz. cake flour 
14 oz. baking powder 
Then stir in: 
8 oz. chopped walnuts 
This is enough for one 18 x 26-in. 
bun pan. Bake at about 350° F. 
After baking and when cool, cut 
into squares of desired shape. 


TAFFY COCONUT SQUARES 


Boil to 230° F.: 
2 lb. 8 oz. brown sugar 
1 pt. water 
Place this in a mixing bowl and al- 
low to cool. 
Then add gradually 8 oz. whole 
eggs. 
Then add: 
1 lb. ground toasted cake crumbs 
1 lb. 8 oz. cake flour 
% oz. baking powder 
Vanilla to suit 
Mix until smooth. Place this mix- 
ture in an 18 x 26-in. paper lined bun 
pan, and spread evenly. Cover the 
top with a heavy coating of shredded 
coconut. Bake to a golden brown 
color at about 350-360° F. When 
baked and cool, cut into  two-in. 
squares. 
Note: If the coconut colors too fast 
during baking, place a sheet of paper 
over it. 


FIG CRUMB SQUARES 


Rub together by hand until crum- 
bly: 
1 lb. 4 0z. brown sugar 
1 lb. 4 oz. shortening 
1 oz. salt 
2 !b. soft cake crumbs 
2 lb. pastry flour 
¥% oz. nutmeg 
¥% oz. cinnamon 
Then mix in lightly: 
3% oz. beaten whole eggs 


Sprinkle one-half of this mixture 
on a greased bun pan. Press down 
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SUMMER TREAT—A time-tested summer promotion to help bakers capi- 
talize on the consumer popularity of chiffon cakes has been announced by the 
Wesson Oil Co. For more than a decade, chiffon cake has had a proven record 
of acceptance for Wesson among bakers and consumers. For tie-in promo- 
tional purposes, Wesson is offering free point-of-sale material, including 
%x17-in. window banners and 2x7-in. showcase banners. A free booklet con- 
taining a variety of 17 chiffon cake formulas and 20 different icings is also 
available through Wesson representatives or by writing direct to the Wesson 
Oil Co., 210 Baronne St. New Orleans, La. 





and smooth evenly with another bun 
pan or rolling pin. 

Cover the surface with fig filling 
and cover these with balance of the 
crumb mixture. Press down and 
smooth with another bun pan or roll- 
ing pin. Bake at about 350° F. for 
about 30-40 min. Cut into 2-in. 
squares after baking and while still 
warm. 

Fig Filling 

Cover 3 lb. figs with boiling water 
and let stand for 15 min. Drain, cut 
off the stems and grind. 

Add: 

1 Ib. honey 

4 oz. granulated sugar 
2 oz. lemon juice 

¥% oz. salt 

Bring this to a boil. Allow to cool 
before spreading. 


NOUGAT FRUIT SQUARES 


Cream together: 
1 lb. sugar 
10 oz. shortening 
% oz. cinnamon 
%% oz. soda 
1% oz. salt 
Add gradually: 
6 oz. whole eggs 
Stir in: 
1% pt. good molasses 
¥% pt. water 
Add: 
6 oz. seedless raisins 
4 oz. currants 
4 oz. ground peel 
4 oz. ground walnuts 
Sieve and fold in: 
2 Ib. flour 
Place this mixture in a greased and 
dusted bun pan and roll out eveniy. 
Bake on double pans at about 350° F. 
When cool, spread the following mix- 
ture on top: 
Nougat Topping 
Mix together: 
1 lb. 8 oz. sugar 
4 oz. butter 
12 oz. macaroon coconut 
10 oz. egg whites 
6 oz. honey 
3 oz. glucose 


Place the mixture on a fire and 
heat to about 120° F., stirring con- 
stantly to avoid scorching. Remove 
from the fire and stir in: 

4 oz. fine chopped pecans 
4 oz. melted chocolate 
Vanilla to suit 

The topping should be placed on 
the cooled sheet while warm so that 
it will spread readily. When the top- 
ping has cooled, cut the sheet into 
squares of desired size. 


APRICOT DELIGHT SQUARES 


Cream together: 
1 lb. 14 oz. brown sugar 
8 oz. butter 
\% oz. salt 
Add: 
1 Ib. whole eggs 
Stir in: 
8 oz. milk 
Sift together, add and mix until 
smooth: 
1 Ib. 2 oz. flour 
% oz. baking powder 
Then add: 
7 oz. chopped nuts 
120z.chopped dried apricots 
which have been cut in % in. 
pieces, scalded with hot 
water and soaked for 5-10 
min. and then drained. 
Deposit in greased and papered bun 
pans. Bake at 375° F. After baking 
and when cooled, cut into 2-in. 
squares. 
If desired, powdered sugar may be 
sifted on the top. 


ANGEL FOOD SQUARES 


Beat together on medium speed: 
2 lb. egg whites 
% oz. cream of tartar 
% oz. salt 
Add gradually: 
1 lb. granulated sugar 
When the mixture holds a crease 
add vanilla to suit. 
Sift together thoroughly and mix 
in carefully: 
1 lb. granulated sugar 
1 1b. good cake flour 
Deposit this mixture into three 
pans 8” x 14” x 2”. Spread evenly and 


bake at about 340-350° F. on double 
pans. 

Allow the cakes to cool overnight 
and then cut each into 32 square 
pieces. 

Dip each square into the following 
dipping icing and place on screens; 
allow to drain and set. 

Dipping Icing 
Mix together in a warm 
bath: 
10 lb. powdered sugar 
14 oz. salt 
8 oz. corn syrup 
3 oz. milk solids (non-fat) 
Add and stir in: 
4 oz. egg whites 

Then add: 

1 1b. 40z. warm water 

Mix in thoroughly: 

8 oz. butter or shortening 

Then add: 

Flavor to suit 

Note: The amount of water to use 
will vary with the consistency de- 
sired. 

After the icing has set, decorate 
the tops with small flowers, or other 
suitable design. 

Then place each decorated square 
in an individual paper cup. 


CHOCOLATE GINGER SQUARES 


Cream together: 

1 lb. 8 oz. granulated sugar 
1 lb. 4 oz. shortening 

%4 oz. soda 
1 oz. salt 

14 oz. ginger 

1% oz. cinnamon 

¥% oz. allspice 

Add gradually: 

1 lb. 8 oz. whole eggs 

Mix together and stir in: 

1lb. melted bitter chocolate 
2 1b. molasses (high grade) 
Sift together: 
4 lb. cake flour 
1% oz. baking powder 
Add this alternately with: 
3 1b. hot water 

Bake in bun pans (18 x 26 in.) at 
360° F. 

After baking and when cool, ice 
with plain fondant icing. Cut into 
squares of desired size and place a 
whole pecan or walnut in the cen- 
ter. 


water 


DATE SQUARES 


Beat up: 

1 lb. whole eggs 

Add: 

1 1b. 8 oz. brown sugar (sifted) 

Mix together well and fold in care- 
fully: 

13 oz. cake flour 

¥% oz. salt 

\% oz. baking powder 
1 lb. chopped pitted dates 
5 oz. fine chopped nuts 

8 oz. seedless raisins 

Place this mixture in an 18 x 26-in. 
greased and dusted bun pan. Spread 
evenly and then bake on double pans 
at about 360-370° F. 

After baking and when cool, cut in- 
to two-in. squares. 

Note: If desired, powdered sugar 
may be sifted on top after cutting 
into squares. 

Do not overbake. 


GINGER SQUARES 


Cream together: 
1 Ib. granulated sugar 
8 oz. shortening 
% oz. salt 
1 oz. ginger 
1% oz. cinnamon 
Add gradually: 
9 0z. whole eggs 
Mix in thoroughly: 
1 Ib. honey 
1b. high grade molasses 
Stir in slowly: 
1 Ib. 6 oz. water 
1% oz. soda 
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Disssolve the soda in the water 
thoroughly before adding. 

Sieve and add: 

2 lb. 8 oz. cake flour 

This dough is quite soft and should 
be given a good mixing after the 
flour is added. Deposit into a paper 
lined 18 x 26 in. bun pan and spread 
evenly. Then bake at about 360-370° 
F. 

When baked and cool, ice with a 
chocolate or caramel icing. Then cut 
into squares of desired size. 


Chocolate Icing 

Mix together: 

5 lb. powdered sugar 
4 oz. corn syrup 

14 oz. salt 

Vanilla to suit 

Add: 

1 pt. warm water (about 140° F.) 

Mix in: 

12 oz. melted bitter chocolate 

Stir in: 

4 oz. melted butter 
Caramel Icing 

Boil to 232° F. 

2 lb. 8 oz. granulated sugar 
1 lb. 8 oz. brown sugar 

1 oz. salt 

6 oz. butter 

2 lb. water 

Cream together: 

12 oz. emulsifying type shortening 
4 oz. butter 
6 oz. flour 

Add the hot syrup and mix on high 
speed until it grains. Then add vanilla 
flavor to suit. The icing is then ready 
to be used. 

Note: After the iced sheets are cut, 
the squares may be decorated on top 
by placing a whole pecan, walnut or 
a half candied cherry in the center. 


GLACED CHERRY SQUARES 


Cream together: 
21b.80z. granulated sugar 
1 Ib. 4 oz. shortening 
1% oz. salt 
8 oz. butter 
8 oz. bread flour 
1 lb. honey 
Add gradually: 
1 lb. 8 oz. egg whites 
Stir in: 
12 oz. liquid milk 
Sift together, add and mix in: 
3 lb. 4 oz. cake flour 
14 oz. baking powder 
% oz. soda 
Then add: 
3 1b. chopped glazed cherries 
1 lb. mixed peel 
1 lb. chopped pecans 
Place into two greased and dusted 
18 x 26-in. bun pans. Spread out 
evenly and bake at 350° F. After bak- 
ing and when cool, ice with the fol- 
lowing icing. 
Fudge Icing 


Cream together: 
2 lb. powdered sugar 
8 oz. shortening 
Vanilla to suit 
Dissolve together and add slowly: 
1% oz. gelatine 
%4 oz. hot water 
¥% oz. salt 
Then add: 
12 oz. butter 
Stir in: 
1 lb. honey 
Sift together, add and mix in until 
smooth: 
4 lb. powdered sugar 
4 oz. milk solids (non-fat) 
Then mix in: 
2 Ib. 8 oz. fine chopped glazed 
cherries 
Cut the sheets into squares of de 
sired size. 
Note: A little red color may be 
added to the icing. 
The consistency of the icing may be 
varied by adding a little warm water 
or milk. 
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I, SELECTING flour, it pays to 
choose only a time-tested quality 
brand—one on which you can al- 
ways depend for successful baking 
results. The finest wheats, com- 
bined with the most modern mill- 
ing methods, produce the superior 
quality found in Town Crier 
bakery flours. The great care 
taken in the fields and at the mills 
assures you of uniform, depend- 
able flours and consistently finer, 
more profitable baked products. 


UNIFORMLY MILLED BY 


THE MIDLAND FLOUR MILLING COMPANY 


NORTH KANSAS CITY, MO. 
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Although we have one of the newest flour mills in the 
United States, we have just completed a new 
remodernization program. Result—increased sanita- 
tion—increased efficiency—increased capacity. 


Our capacity was increased more than 50%. As a 
result, we welcome inquiries from quality-minded 
bakers who prefer a short patent mellow spring 
wheat flour. 


TRI-STATE MILLING CO. nevis cw, s. oat. 























Unitormity 
the priceless a A flour 


VA 





yours always with... 


eme-Evans Flours 


ANGELITE—cake flour 


COOKIE KIN G—cookie and dough-up flour 


CRACKER KING—cracker sponge 


1010 y/ARSolimadiltenl graham 


flour 


GRAHAM KING— 


PASTRY KING—low viscosity flour 


Progressive Milling Since 1821 
ACME-EVANS COMPANY, INC., INDIANAPOLIS 9, IND. 





DO YOU KNOW . 
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Here’s your chance to test your knowledge on a variety of subjects 
concerned with the baking industry. There are no encyclopedias for the bright 
boys, nor dunce caps either. When you have ticked off your answers, marking 
each statement TRUE or FALSE, turn to page 59 for a check against the 
correct statements. Each correct answer counts five points. A score of 70 is 


passing, 80 good, 90 very good. 


1. A bushel of wheat will produce 
about 70-72% white flour. 

2. When the eggs and sugar for 
sponge cake are heated to about 120° 
F. before beating, no difference will 
be noted in the finished cake as com- 
pared to those made when the eggs 
and sugar are at room temperature 
(75° F.). ’ 

3. According to the government 
standard, a loaf of white bread may 
contain not more than 40% moisture 
one hour or more after it is baked. 

4. In warm humid weather the 
invert syrup content of marshmallow 
should be increased to make it less 
sticky. 

5. For best results when making 
bread doughs, the yeast and malt 
should be dissolved together in part 
of the water. 

6. If the mixture is too soft, al- 
mond macaroons, when baked, will 
have hollow bottoms. 

7. When proofing bread, the rela- 
tive humidity in the proof box should 
be about 80-85%. 

8. Baking powder is not used in 
angel food cakes at any time. 

9. Tapioca is derived from the 
roots of the cassava plant. 

10. A temperature of 325° F. is 
too hot for baking kisses and merin- 
gue shells. 

11. Hydrogenated shortening con- 
tains 5% more moisture than lard. 

12. Either cane or beet sugar will 
work satisfactorily for canning pur- 
poses. 

13. In a fermentation room where 
the temperature is controlled at 79 
or 80° F., sponge doughs for bread 
and rolls, on an average, heat up 
about 2° F. an hour. 

14. Egg white meringue breaks 
down quite readily, causing it to leak 
which, in turn, soaks the shells for 
pies. In order to decrease this ten- 
dency, it is a good idea to add 1 to 4 
oz. tapioca flour with the sugar used 
for each quart of egg whites. 

15. There is no difference between 
a devils food and a chocolate cake. 

16. Ammonia is the best type of 
leavening to use when making French 
doughnuts. 

17. When hot water is used in 





You can depend 
on LA GRANGE 
FLOUR S 


La Grange Flours 


La Grange Flours, whether plain or enriched, 
remain the same high standard, dependable 
flours that have characterized the products of 
La Grange Mills over the three quarters of 
a century and more of their operation. 


This quality pattern is not an accident but 
the result of painstaking care in wheat selec- 
tion and careful milling. 


LA GRANGE MILLS 


making pie doughs, the baked crust 
will be flaky. 

18. It is not harmful to store flour 
in an unheated warehouse where the 
temperature may reach below zero. 

19. It is impossible to eliminate 
the white ring which is sometimes 
noticeable on the top of dark high 
sugar content cakes. 

20. For the restaurant trade, rye 
bread with pointed ends is preferred, 


BREAD IS THE STAFF OF LIFE 


Southern Bakers 
Schedule Given 


ATLANTA—The Southern Bakers 
Assn. has announced its convention 
and production conference dates 
through the year 1962. 

CONVENTIONS 

1958: April 17, 18, 19, Palm Beach 
Biltmore Hotel; 1959: April 2, 3, 4: 
1960: March 31, April 1, 2; 1961: April 
13, 14, 15; 1962: April 26, 27, 28. 


PRODUCTION CONFERENCES 
Atlanta Biltmore Hotel 

1957: Sept. 15, 16, 17; 1958: Sept. 
14, 15, 16; 1959: Sept. 13, 14, 15; 1960; 
Sept. 11, 12, 13; 1961: Sept. 10, 11, 12; 
1962: Sept. 9, 10, 11. 

The location of conventions has 
been determined only for 1958. 











Michigan Soft Wheat Flours 
Plain or Self Rising 
VOIGT MILLING CO. 


GRAND RAPIDS, MICHIGAN 








Moore - Lowry Flour Mills Co. 
Kansas City, Mo. 
PRECISION-MILLED FLOURS 








DAVID HARUM 
BAKERS FLOUR 
From Nebraska’s 
Choice Winter Wheat 


LEXINGTON MILL & ELEV. CO. 
LEXINGTON, NEBRASKA 




















RED WING, MINNESOTA } 
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Ch 
BETTER SANITATION 
Means MORE BUSINESS 









SANITATION POSTER—The Ameri- 
can Institute of Baking issues a new 
poster each month dealing with per- 
sonnel practices of sanitation and 
safety. The AIB mails posters about 
the 15th of every month, and urges 
that they be used. Order can be made 
by writing the AIB at the address 
shown at the bottom of the accom- 
panying poster. Subjects covered in- 
clude maintenance cleanliness for ma- 
chinery, insect control, control of lit- 
ter, the safety of handling trucks and 
racks and work habits. 





Chicago Metallic 


Appoints Dealer 


CHICAGO—Frank Haile & Associ- 
ates, 4231 Valley Ridge, Dallas, Tex- 
as, has been appointed Southwest rep- 
resentative for Chicago Metallic Mfg. 
Co., Chicago. The firm will handle 
Chicago Metallic’s complete line of 
stock and custom baking pans, and 
aluminum foil containers in the states 
of Texas, Oklahoma, Arkansas, New 
Mexico and Louisiana. The announce- 
ment came from Jerome H. Debs, 
president of Chicago Metallic. 

Frank Haile & Associates is a bak- 
ery equipment sales and engineering 
agency, specializing in designing and 
equipping automatic plants. The com- 
pany is comprised of Frank Haile, 
Frank Haile, Jr., and Julian W. Mur- 
ray, with a combined total of over 50 
years serving the baking industry. 





Michigan Soft Wheat Flour 


Plain and Self-Rising 


King Milling Company 


LOWELL, MICHIGAN 








The Williams Bros. Co. 


Merchant Millers KENT, OHIO, U.S.A. 
Millers of Soft Winter Wheat. 


We specialize in laboratory controlled 
produetion of superior Cake, Pastry and 
Cracker Flours from carefully selected 


a wheats. 











Soft Winter WheatFlours 


Family - Commercial 
Export 


Long Distance Telephone 32 
Cable address — “Jasco” 


). Allen Smith & Co., Inc. 


KNOXVILLE 6, TENNESSEE 
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AIB Expands 1957 


Sanitation Course 


CHICAGO — The program for the 
37th course in bakery sanitation is 
currently being arranged by officials 
of the American Institute of Baking. 
Aimed at greater coverage than in 
previous years, the 1957 version has 
been expanded into a six-day course 
to be held Nov. 4 through 9. 

AIB’s special course is designed to 
help plant sanitarians and others in- 
terested to obtain a better working 
knowledge of a sound bakery sanita- 
tion program. Experienced bakery 





and food plant sanitarians supple- 
ment their own techniques with the 
newest developments in the field for 
greater efficiency. 

Guest lecturers will include George 
Daughters of the U.S. Food and Drug 
Administration; Lowell Oranger, IIli- 
nois State Division, Foods, Dairies 
and Standards; and William Fitz- 
water, U.S. Fish and Wildlife Service. 

Mr. Daughters and Mr. Oranger 
will present the federal and state 
viewpoints on sanitation. Mr. Fitz- 
water will discuss rodent control. 

Also participating will be sanitari- 
ans from some of the country’s 
largest baking companies. Members 


With BAKERS... 
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from the scientific and educational 
departments of AIB, as well as sani- 
tation department officials, will dis- 
cuss such topics as ingredient stor- 
age, insect and rodent control, safety, 
materials and personal hygiene. 
Sessions in the institute’s modern 
plant and classrooms will run from 9 
a.m. to 5 p.m. daily, with seminars 
scheduled for two evenings. 
Complete information on the 
course, lecturers, and_ registration 
may be obtained from Louis A. King, 
Jr., director, department of bakery 
sanitation, American Institute of 
Baking, 400 East Ontario St., Chi- 
cago 11. 
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Silent partner 
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Time works for both of us. 
Time for long runs for storage, not delivery—thanks to Atkinson’s rows 


of bins that hold 50,000 ewt. of flour. 
Time to adjust the milling operation most precisely. Time for aging. 


Time for testing. 
Yes, time is on your side every step of the way when you buy from Atkin- 


son—and every step leads to uniformity. 


Don’t take less than you can get from Atkinson. 


“— 118 
Everybody talks uniformity... ATKINSON delivers it 7 





ATKINSON FLOUR FOR BAKERS ONLY...MINNEAPOLIS 
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A versatile family 
to package your flour 


TLL 


——— 
iS Ae 


BEML 





= il a a an mts 


Multiwall Consumer-size Bemilin® Dress-Print 


Paper Bags... Paper Bags... Cotton Bags... 
rough outer sheets, for non-skid stacking, beautifully printed, squared-up shelf 5- to 100-lbs., in demand by consumers 
easier handling; smooth inner sheets for packages that build impulse buying. for household uses. 


efficient dumping. 
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Angus” Osnaburg and Bemis Special” Thread 
Burlap Bags... Sheeting Cotton Bags... and Mainstay” Twine... 
sturdy, light in color, fine finish —for popular, too, for export, because of their for bag-closing. Economical because of 
export shipment. re-use value in other countries. their quality. 


And, backing up this versatile family, 





are Bemis’ unparalleled production, 
service and sales facilities. 


General Offices—St. Louis 2, Mo. 
Sales Offices in Principal Cities 
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THEY ARE BEING FILLED TO THE TOP 
WITH EXCELLENT NEBRASKA WHEAT FOR YOU 


Mill (this is the guinea pig of milling) 
will now go to work. The mechanical 


Hundreds of thousands—Yes, millions 
of bushels of the world’s best milling 


Daily Capacity 6,000 Cwt. 


and baking wheat, is now going into the 
Gooch Milling Company’s great storage 
elevators. 


Under Laboratory control our Pilot 


tolerance, mixing time, malt, bleach and 
all milling control requirements will be 
determined. The percentages for the 
Master Wheat Mix will then be comput- 
ed for the end result— 


GOOCH'S BEST 


Identical 
Performance 


FLOURS 


“YOU WILL MAKE YOUR BEST BREAD FROM THE BEST FLOUR” 


GoocH MILLING & ELEVATOR Co. 


LINCOLN, NEBRASKA 


Elevator Space 4,000,000 





BAKERY 
FLOURS 
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General Offices: Denver, Colorado 






SALTON PEAK AND THE. ANIMAS RIVE! 
NEAR SILVERTON, COLORADO 
bs ad 4 


—— % 












aa DB hak to 





28 
THE 
ER 


prerd cqursr’ 


702 yunEREEse® ROAD 
Mey 47> 1957 
2 Be Fe ever) 
pivision® sales nager 
Bay St willt company 
winons » yannesor™ 
peer Gene: 
Ty am gure you 1ike %O wO ne exc % paking 
pesures® peen 8° uring from ur ovEN-FR y Kansé 
flow: 
Als°O>» oratory port recen ,pmen f yEN-PROOF 
nas & sn & yen notner excels sng of ur flours In 
every spect» flour chi wa etter snan 
+7 porat ry xanderds 
aaaitte comment om avors tory an.” re nang! 
from 4ous r xcePpe f epti LLy od Z pesurrs * 
we are pieased o pass y and yo can we e pr 
«ne nign Lity fiour that J auc ins % peaven” 
worth, ans mille 
yours very truly» 
AMERICAN BREA comPAN? £7 
F. Be EVERS » SRe 
FBE/ech presiaen® 








USIVELY FOR BAK 
ERS— 


Bay S 
y State MILLING COMP 
ANY 


GENERA 
L OFFIC 
ES: WIN 
- ON 
LEAVEN 
» KANSAS 
~ 


August, 1957 




















1957 | August, 1957 THE AMERICAN BAKER 29 










Good Bread is the product of 
perfect fermentation 

















ANHEUSER-BUSCH, INC. 
Bakery Products Division, Sit. Louis 






























What sells baked foods? (NO. 3 IN A SERIES) 


ROUND-THE-CLOCK ALERTNESS =} 
ASSURES YEAR-ROUND QUALITY 


Even double checking is not enough for the 
Pillsbury quality control department; these flour ‘‘detectives”’ 
leave nothing to guesswork 





So bakers can count on uniform baked foods year after year, 
Pillsbury’s quality control “detectives” maintain 24-hour 
vigilance over raw materials, wheat blends, milling steps and 
final use of all Pillsbury Products. Quality control at Pillsbury 
is a separate department with full authority to turn down 
raw materials or prohibit the shipment of any finished prod- 
ucts that don’t meet exacting standards. Pillsbury’s reputa- 
tion for quality is one of the company’s greatest assets... 
and the chemists, engineers and technologists in quality 
control are the constant watchdogs over this long-standing 
reputation. These men also keep products in line with bakery 
production needs. Higher mixing speeds during the past 10 
years have required flours with more tolerance and uniformity. 
Pillsbury quickly met and maintained these new specifications. 





Test, test, test—that’s the only sure way there is to maintain constant quality 
Farinograph shown below compares mixing time and tolerance and water ab- 
sorption of flour samples. The first tests are made before the harvest. Pillsbury 
technicians go right to the heart of the wheat belt, test specially-milled sam- 
ples of the ripe, newly harvested grain . . . so they can advise grain buyers of 
current wheat characteristics. But the testing doesn’t stop here. The wheat 
is tested when first binned, again after various bins are blended together. The 
flour is checked during milling and as a finished product prior to packing. 
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Raw materials must pass tough tests before being used in 
Pillsbury bakery flour and mixes. This is vital when the basic 
raw material—wheat— is subject to many variables. 15 kinds 
of wheat are grown in Kansas alone—each with different 
baking qualities. And each varying from crop to crop. (This 
year, Kansas wheat has the highest protein ever recorded.) 
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It’s not unusual for a midnight call to rouse the Pillsbury plant quality control manager with a 
special problem about a particular run of flour. Constant quality, night or day, is the watchword. 


Full size loaves are baked from 
samples at many points. Over 400 
different tests are run each week at 
Pillsbury’s Springfield plant alone. At 
new crop time a special transition 
program is followed so the baker’s 
production won’t be affected by 
abrupt changes in flour performance. 


The job's not done, Pillsbury believes, until the 
finished baked foods are produced. That’s why 
Pillsbury technical servicemen are constantly 
visiting bakeries across the U. S. These men 
observe new trends, can plan changes in flours 
to meet them. That’s why Pillsbury can bring 
you the kind of quality that means better 
baked foods, year after year. 





... your partner in building sales! 
Pillsbury Mills, Inc., Minneapolis 2, Minnesota 
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The Wagner Baking Corp., Newark, 
N.J., has acquired the Jones Pie Co., 
Inc., Hillside, N.J. According to F. 
W. Birkenhauer, president of Wag- 
ner, the Newark company plans to 
integrate the Jones plant into the 
Wagner plants in Newark and Brook- 
lyn. But for the present the Jones 
plant will continue to operate. Jones 


Pies was founded 30 years ago and 
bought in 1936 by Ivan Levenson, who 
is retiring from the pie business. 


Zakas Bakery, Atlanta, Ga., has 
been sold to Julian Hexter and Joseph 
D. Brown, Jr. The name has been 
changed to The Restaurant Baking 
Co. Mr. Hexter is president and Mr. 


Brown is vice president. It was for- 
merly owned by Angel Marinos, Eli 


Kavouras, Michael Scrondras, and 
Mrs. E. Foto. 
Frank Gerskey has_ purchased 


Scotty’s Pastry Shop, Fairlawn, N.J., 
which was recently destroyed by fire. 
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OVER 3000 AIRSLIDE® CARS NOW 
IN USE OR ON ORDER 


The nation’s millers and bakers were first to recognize 
the value of Airslide cars. Today, these industries are 
among the principal users of this safe, clean, economical 
method of bulk transportation. Over 3000 Airslide cars 
are now in use or on order. They require no re-spotting, 
provide far more clearance for unloading and can be 
unloaded into any conveying system as fast as the 


system permits. If such requirements are important to 


135 South LaSalle Street « 


you, write today for full information about General 
American’s new Airslide car. 


DESIGN. All-welded construction provides maximum sanitation 
and minimum product retention. All hatches and outlets provide a 
hermetic seal, assuring complete in-transit protection. 


It Pays To Plan With General American 


GENERAL AMERICAN TRANSPORTATION CORPORATION 
Chicago 90, Illinois + Service Offices 
In Principal Cities ¢ Service Plants Throughout The Country 
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The bakery is being remodeled and 
modernized. It was formerly owned 
by A. Scott. 

@ 


John and Freda Lagodny, who have 
operated a bakery in Derby, Colo, 
for the past three years, have opened 
a new plant at 6441 E. 72nd Place, 
Derby. 

e 


A business name has been filed in 
the Erie County, N.Y., clerk’s Office 
for the Parisian Bakery, 80 Best St, 
Buffalo, by Fernand A. Bergeron. 

* 


The new Bread Basket Bakery, 
Rhinelander, Wis., is now operated by 
Robert and Anita Schupbach. 

* 

Gai’s Seattle French Bakery, 2006 
Weller St., Seattle, will double the 
size of its plant for increased produc- 
tion. Plans call for remodeling the 
interior of the present structure and 
installing new gas ovens. 


Peter Huxford has been named su- 
perintendent at Hansen Baking Co, 
Seattle, to succeed Ward Newby, who 
is retiring. Gens and Carl Hansen are 
the operators of the bakery. 

e 

Maier’s Bakery, Inc., Reading, Pa,, 
has announced the promotion recently 
of three officers of the company. Car] 
L. Maier is the new vice president 
and assistant general manager; Paul 
S. Maier is general production man- 
ager, and Howard W. Leiphart is 
wholesale sales manager. 

* 

Robert M. Ecton has been named 
superintendent of the Kroger Co. bak- 
ery at Grand Rapids, Mich. He has 
been with the company 11 years. 

oF 

Royal Baking Co., Inc., San Jose, 
Cal., is building a new $90,000 plant. 
Plans call for a 12,000 sq. ft., tilt-up 
concrete bakery building to be com- 
pleted about Sept. 1. A retail outlet 
will be included in the new building. 


o 
Kitchen Kraft Bakery, 123 Oak 
St., Crestline Heights, Ala., has been 
opened. F. V. McLain is the owner. 


& 

Paul Feder, who with Frank Lang, 
operates the Brownee Bakeries, Far- 
go, N.D., has bought the property at 
310 NP Ave. He plans to open a new 
retail store and company headquar- 
ters on the site. New fixtures, equip- 
ment and the property cost $50,000. 

a 

Tolly’s Pastries, Inc., Decatur, Ill, 
opened recently for business. William 
E. Goodman is manager. 


* 
George Krubert has left the Wes- 
son Oil & Snowdrift Sales Co. sales- 
service staff in Chicago to reenter the 





‘STAR OF THE WEST 
One of the Best : :: 
MILLING COMPANY 
NIGHTINGALE and STAR Patent Flour 
e Phone 2131 Frankenmuth, Mich. 








_ Miner - Hillard Milling Co. 
WILKES-BARRE, PA, 


Manufacturers of 
CORN FLOUR - CORN MEAL 











CORN SPECIALTIES 
MILLING 


KNAPPEN conan 


BEST QUALITY * MICHIGAN 
CAKE & BAKERY FLOURS, 


AUGUSTA, MICH. 
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A STUDY IN MOTION FLOUR SIFTER IN ACTION 


Ae 


‘Your R ako ; Sifted through finest silks hundreds of times to make 


your flour dazzling white — light and fluffy as a summer 
Desowes the Best 


cloud. Milling perfection in action! 


The Kansas Milling Company 


WICHITA, KANSAS 
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bakery business. Together with M. 
Kuttenberg and V. Kubicka of the 
Rytina Baking Co., Mr. Krubert is 
interested in a new _ corporation 
known as the Georgaline Bakery 
Shop, Inc. The address of the new 
corporation is 4629 S. Hermitage 
Ave., Chicago. 


A new Dixie Cream Donut Shoppe, 
Donuts, Inc., has been opened in Co- 
lumbus, Ohio, by Sam I. LeVine and 
Sam Feinstein. 

& 


The Kaase Co., which operates 
pastry shops in the Akron, Canton 
and Ravenna, Ohio, areas, has been 
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sold by Thomas A. Sweet to George 
Aberth, a bakery executive, and to 
employees of the company. P. E. Ritz- 
man, manager of a Kaase bakery in 
Akron, will be vice president of the 
company. Mr. Aberth is president. 
am 
The Southern Baking Co., Green- 
ville, N.C., has announced the opening 
of a distributing plant in Edenton, 
N.C., to service stores in Edenton, 
Elizabeth City, Plymouth, Hertford, 
Colerain, Gatesville, Windsor and 
other communities. 


Clarence Friese and Arnold Stum- 
voll, formerly proprietors of a bakery 
at Garrison, N.D., have opened a bak- 


ery in the former Farmers-Stock- 
growers Bank building at Glasgow, 
Mont. 

s 


The Federal Bake Shop, 14 N. 
Fourth St., Grand Forks, N.D., has 
been reopened under new manage- 
ment, and is now being operated as 
the Golden Hour Bakery. 

& 

The city of Denver has purchased 
a strip of land and part of a two- 
story building from the Campbell-Sell 
Baking Co. for expansion of the pub- 
lic street system. The reported price 
was $49,000 for the land and $113,000 
for damages inherent in the transfer, 
particularly the necessity for the 





IFA BAG IS “JUST A BAG” 


why do so many thousands of buyers insist upon 





Do a quick buyer survey 


v4 


year purchased millions of Chase bags 


uniformity, brand appeal . . . as in this 
Multiwall Paper Bag, for example. 
Unbiased advice in recommending the best 
bag for you because “Chase Makes ’Em All”, 
in 14 centrally located plants. 


‘Which Chase advantage is most important to you? 


Paper, Open-Mesh or Mesh Window, Burlap, Cotton or 


Polyethylene ... Whatever your need in bags, One Call 
and You Can Order Any or All... at Chase! 


CHASE 


among the men who last 


j = 





CHAGE 





and you'll hear 





BAG company 


General Sales Office: 309 W. Jackson Bivd., Chicago 6, Illinois 


110 Years of better bag making 


$2 Coast-to-Coast Bag Plants and Sales Offices—A Nationwide Staff of Bag Specialists 
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bakery to alter its assembly line and 
to move some of its equipment into 
a new building. The transaction in. 
volves purchase by the bakery from 
the city of a small tract of land ad. 
jacent to the bakery building. 


Mr. and Mrs. Merle Johnson have 
turned over the operation of the 
Menahga (Minn.) Bakery to Bill and 
Jean Suckow, former Menahga resi- 
dents now returned. 

* 


The Hi-Quality Bakery, Cannon 
Falls, Minn., has been purchased from 
its former owner, Clifford Garrett, by 
Glen Molstrom. 

e 

Considerable remodeling, particu- 
larly of the front, has been done at 
the Ideal Bakery, New York Mills, 
Minn. 

a 


Mr. and Mrs. Arnold Oschmann 
have purchased Helen’s Home Bak- 
ery, Le Sueur, Minn. The Oschmann 
family is from Eveleth, Minn., where 
Mr. Oschmann was employed by 
Range Maid Bakery. Prior to Eveleth 
they owned a bakery at Henning, 
Minn. 

* 


Cox Bakeries, Grand Forks, N.D., 
has purchased the Jo Ann Bakery, 
122 N. Phillips Ave., and named H. L. 
Reit, Grand Forks, as manager. 

= 


Mr. and Mrs. Joseph F. Vallone, 
Trinidad, Colo., have purchased the 
Sugar and Spice Bakery, 128 N. 
Tejon, from Lester England. The new 
owners plan to change the name of 
the bakery to Vallone’s Pastry Shop. 
The Vallone family also operates the 
Cesario Bakery in Trinidad. 

a 

The Tasty Baking Co., Philadelphia, 
has completed a 4,000-sq. ft. addition 
to its fleet repair garage at a cost of 
$100,000. The garage is the third ma- 
jor plant expansion completed since 
1945, according to Paul R. Kaiser, 
president. 

a 


Articles of incorporation have been 
filed at Phoenix, Ariz., for the May- 
flower Baking Corporation of Arizo- 
na, naming R. P. Kranelly as presi- 
dent. Mr. Kranelly is formerly of 
Alameda, Cal. He has purchased the 
Mayflower bakery outlet at 1329 N. 
Central, and is negotiating for a 5,000 
sq. ft. bakery plant in Phoenix. 





e . 

Evans Milling Co., Inc. 
INDIANAPOLIS, IND , U.S.A. 
Manufacture Kiln-Dried 
DEGERMINATED CORN PRODUCTS 


Capacity, 16,000 Bushels 














‘The Choice of the 


Finest Hard Wheats 


The only mill in this great terminal 
market, Universal consistently offers: 
BETTER HIGH PROTEIN 
SPRING WHEAT FLOURS 


DULUTH UNIVERSAI 
000 @ 0.1 Cam @ 6) 
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“ Each KELLY’S FAMOUS shipment is backed by 
the judgment and skill of specialists . . . wheat 
nc. | buyers, millers, chemists, salesmen . . . all expert 
in their fields, working together to produce a superb 
ors flour. That’s why KELLY’S FAMOUS never dis- 
appoints a buyer. 











Milled exclusively from scientifically 
selected varieties of finest hard wheat 


under constant Laboratory Control. 











The WILLIAM KELLY MILLING COMPANY 
Capacity 5,000 Sacks HUTCHINSON, KANSAS Grain Storage 1,000,000 Bus. 


— 
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New Products 


New Services 
New Literature 


This reader service department announces the development of new and improved 
products, new services and new literature offered by manufacturers and suppliers. 
Claims made in this department are those of the firm concerned. Use the accom- 
panying coupon to obtain the desired information. 





No. 4028—Trade 
Show Exhibits 

In line with a 6-year program of 
bringing its products to the attention 
of potential customers, Foster Re- 
frigerator Corp., Hudson, N.Y., will 
exhibit in over 50 trade shows during 
1957. These shows will have a total 
attendance of over 750,000 people 
who are prospects for refrigerators 
and freezers for use in schools, res- 
taurants, hotels, hospitals, bakeries 
and institutions. Foster finds that 
trade shows afford the best opportu- 
nities to combine a salesman’s talk 
with an actual demonstration of its 
product. For details clip No. 4028 on 
this page and mail it. 


No. 4029—Vertieal 
Plane Freezing 


Cyclomatic Freezing Systems, Inc., 
announces the “vertical plate freez- 
er,” incorporating a new approach to 
automatic low temperature heat 
transfer. Following more than seven 
years of research, development and 
field testing, this new contact freezer 
has its transfer surfaces mounted in 





the vertical plane. The vertical plate 
freezer operates without the need for 
an insulated housing. It is completely 
automatic, clock timed, and requires 
less than 100 sq. ft. of noninsulated 
floor space. Capacities range from 
400 to 800 sq. ft. of transfer surface 
and can be subject to adjustment for 
varying package sizes in three dimen- 
sions with limitation in the small 
dimension 1” and 4”. 

Package flow through the plates is 
intermittent, with the intervals timed 
to equal fractions of the freezing cy- 
cle. The static time (during the in- 
terval) is absorbed by movement of 
packages to and from the machine 
which provides the packer with con- 
tinuous operation. Package flow 
is vertical, top to bottom, and grav- 
ity provides the motion. The vertical 
pressure is utilized to force the car- 
tons through the transfer surfaces 
and the rigid cartons are, at all times, 
in support of the nonrigid. Feed and 
discharge into and out of the plates 
is simultaneous and requires three 
seconds correlated with a one quarter 
inch plate opening. Fifteen package 
tiers and a 60-min. freezing cycle 
would necessitate 15 plate openings 
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Send me information on the items marked: 


CLIP OUT — FOLD OVER ON THIS LINE— FASTEN (STAPLE, TAPE, GLUE)— MAIL 


] No. 4032—New Packaging 
Table 

Scale Brochure 
Cake Separator Sets 


Special End Labels 
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FIRST CLASS 
PERMIT No. 2 


(Sec. 34.9, 
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BUSINESS REPLY ENVELOPE 


No postage stamp necessary if mailed in the United States 
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POSTAGE WILL BE PAID BY— 


The American Baker 


P. O. Box 67, 


Minneapolis 1, Minn. 


an hour at four intervals. This would 
result in the plates being open for a 
total of 45 seconds an hour. The 
method and principles employed in 
this rapid movement of packages into 
and out of the transfer channels per- 
mits the apparatus to function nor- 
mally under any reasonable atmo- 
spheric condition of temperature and 
relative humidity, and without serious 
decrease in its thermal efficiency. The 
finished product has its opposite sides 
parallel, is planeform and frost free, 
and is therefore attractive and has 
excellent eye-appeal. It is available in 
capacities of 300, 450-600 gallons an 
hour, producing fully automatic hard- 
ening from filler to bundle or storage 
rooms. Additional information on the 
Vertical Plate Freezer can be ob- 
tained by filling in coupon No. 4029 
here and mailing it. 


No. 4032—New 
Packaging Table 


A new type of “Electro-Sealer” 
packaging table for pre-packaging of 
foods has been announced by J. B. 
Dove & Sons, Inc., manufacturer of 
heat sealing equipment. The new 
model PT-34 features an eye-level 
tray shelf on which the operator can 
place any of the five special-size trays 
needed for speed and efficiency. The 
five trays hold pre-cut cellophane 








sheets from 12 in. sq. up through 14, 
16, 18 and 20 in. square. When not 
in use the tray becomes a storage 
drawer in its own protected com- 
partment, conveniently located under 
the table. Built into the table top 
is a convex sealing plate with an in- 
sulated 500-watt heating element. The 
recessed front control panel includes 
a theromstat control which automa- 
tically maintains the correct sealing 
temperature at any setting between 
150° and 550° F. A duplex outlet is 
included for hand iron labeling, with 
individual “on-off” switches and in- 
dicator lights for the hand iron and 
electro-sealer plate. A utility shelf for 
a paper cutter will accommodate a 
standard 15-in. or 18-in. dispenscr. 
The table top measures 33 x 26 in. 
and is 36 in. high. The unit comes 
ready for plugging in to any 110-120 
volt AC circuit. 


No. 4034—Cake 
Separator Sets 


The Leon D. Bush Co., manufactur- 
er of cake ornaments and plastic cake 
tier separator sets is now delivering 
a new line of separator sets. Bush’s 
new separators are made from pure 
white styrene and meet all Pure Food 
and Drug Administration regulations. 
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Separators are available in individu- 
ally packaged sets, complete with 
necessary plates, artistically engraved 
columns and spacer studs. A choice of 
3-in. or 5-in. high layer separators 
(columns) may be specified. If more 
information is desired clip coupon 
No. 4034 and mail to this publica- 
tion. 


No. 4033—Seale 
Brochure 


The Exact Weight Scale Co. offers 
a new eight-page brochure on the 
“Shadograph” scales designed for use 
in the baking industry. It contains 
numerous illustrations, detailed speci- 
fications, and features of 34 differ- 
ent models, ranging in capacities 
from 2,000 mg. up to 100 Ib. For 
more information clip coupon No. 
4033 and mail it to this publication. 


No. 4030—Food 
Research Listed 


A survey of food and research 
projects active between July 1, 1952, 
and June 30, 1953, has been prepared 
by the Food and Nutrition Board of 
the National Research Council. It is 
titled “Survey of Food and Nutrition 
Research in the United States of 
America. It lists personnel associated 
with and the organizations support- 
ing or conducting the research. An 
innovation is a section devoted to 
new and unsolved problems of long 
standing submitted by contributors 
who felt that these were of particu- 
lar urgency in the food and nutrition 
fields. Research conducted outside 
the territorial U.S. has been included 
if the work was supported by funds 
supplied by organizations within the 
U.S. Approximately half of the text 
is devoted to a listing of research 
projects covering such subjects as 
nutritional requirements, digestion 
and metabolism, nutrition and dis- 
ease, nutritional status, analytical 
methods and bioassays, enzyme chem- 
istry, food composition and nutritive 
value, factors influencing nutritive 
value, food technology, processing and 
storage, microbiology, food accept 
ance, and nutrition education. The 
last half of the book includes titles 
for suggested research, a personnel 
index, an organization index, a sub- 
ject index to research projects, an 
an analysis of project distribution 2 
food and nutrition research. Publis 
by the U.S. Department of Agricul 
ture in 1954, this survey should pro 
vide information whereby rese 
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workers and administrators in the 
food and nutrition fields may commu- 
nicate on problems of mutual interest. 
Limited supplies are available from 
the Superintendent of Documents at 
$1.75 a copy. To order enclose the 
proper remittance, and return to Su- 
perintendent of Documents, Govern- 
ment Printing Office, Washington 25, 
D.C. 


No. 4031—New 
Tape Announced 


A new easy-to-use form of “Teflon” 
has been added to the line of Tef- 
Jon products supplied by the Chicago 
Gasket Company. It is a pressure sen- 
sitive “self-stick” Teflon adhesive 
tape that can be readily attached to 
any metal, glass, plastic or other sur- 
face. The special silicone adhesive 
used provides a firm bond with high 
peel strength at temperatures up to 
500° F. The tape is available in 
widths up to 2”, in 36-yd. rolls of 





CODING AND MARKING 
“Code dating and marking machines for the flour 
nilling and baking industries. Coding bread wrap- 
llophane and kages, etc., our specialty. 
Write for information on a specific problem 
KIWI CODERS CORPORATION 
3804 N. Clark St. Chicago 13, Illinois 














To bake the best... 
buy the best! 


Quality Bakery Products 


NATIONAL YEAST CORPORATION 
Chanin Building, New York, N.Y. 








For Quality, Economy and Reliability, Use 
BROWN’S HUNGARIAN 
America’s Premier Cake Flour 


BROWN’S HUNGARIAN CORPORATION 
25 Broad Street New York City 
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.006” thickness and 18-yd. rolls of 
.013” thickness. Both types can also 
be supplied in 12” sheets. It can be 
used for anti-friction surfacing, heat 
sealing, electrical insulation, chemical 
and protection in the food, baking, 
packaging, confectionery, chemical 
and drug industries. Additional infor- 
mation can be obtained by clipping 
No. 4031 and mailing it. 


No. 4035—Special 
End Labels 


The bakery packaging division of 
Pollock Paper Corp. has produced 
three new end labels for bakers, each 
label designed to permit maximum 
merchandising of the bread package 
at point of purchase. Each label is 
unique and carries its own special 
impact. 

One label reads, “Enriched Means 
Extra Vitamins .. . Not Extra Cal- 


ories. A second label, ‘Brotherhood 
for Peace and Freedom,” has been 
developed in cooperation with the Na- 
tional Council of Christians and Jews. 
This label ties in with the NCCJ’s 
world brotherhood activities which 





promote the American way of life 
through understanding and tolerance. 
This label presents an ideal method 
for bakers to build civic good-will by 
associating their brand name with a 
worldwide cause supported by major 
faiths. The third label is designed for 
an anniversary promotion. A unique 
printing technique imparts a silver or 
gold appearance to the label as de- 
sired, depending on whether it is the 
25th or 50th anniversary. Other col- 


ors for other years are readily adapt- 
able. Personalized with brand name, 
these labels coordinate all advertis- 
ing efforts on the package. Clip and 
mail coupon No. 4035 for more in- 
formation, 


Also Available 


The following new products have 
been described in previous issues and 
information about them may still be 
obtained by jotting the appropriate 
number on the coupon and forward- 
ing it to this magazine. 

No. 3958—Flavor periodical, Mag- 
nus, Mabee and Reynard, Inc. 

No. 3959—Dispensing pump for 15- 
65 gal. drums, Multi-Meter Corp. 

No. 3960—Plant cleaning device, 
Oakite Products, Inc. 


No. 3961—Steel belt conveyors, 


Sandvik Steel, Inc. 

No. 3962—Bulk car brush, Fuller 
Brush Co. 

No. 3964—Border - printed display 
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doily, Harvey Paper Products Co. 

No. 3965—Rack-type automatic 
proof box, Read Standard Corp. 

No. 3966—Bakery sanitation book- 
let, Oakite Products, Inc. 

No. 3967—Two film - grade poly- 
ethylene resins, Bakelite Co., divi- 
sion of Union Carbide & Carbon 
Corp. 

No. 3968—Technical manual on 
bread wrapping, Waxed Paper Mer- 
chandising Council. 

No. 3970—Finger tip bowl control, 
Triumph Manufacturing Co. 

No. 3971—Bag opening and loading 










"SUCCESSFUL DONUT | 


A THE 
§ CALLS FOR 
BUSINES _aparho 


DCA FOOD INDUSTRIES inc. 


45 WEST 36th STREET, NEW YORK CITY 




























SAPPHIRE 
JUDITH 


GOLD CROSS 


DAKOTANA 
CANADIA 


sk bagged or 
bulk 


é for bread 


of distinctive 


flavor and texture 


MONTANA FLOUR MILLS COMPANY 


GENERAL OFFICES: GREAT FALLS, MONTANA 
















KEEP THIS 


UNDER YOUR HAT: 


we 
WHEAT FLOUR 
INSTITUTE 


<a 





QUAKER BAKERS FLOUR is specially 
designed for the specific needs of the mod- 


ern baker. Costing no more than ordinary 


flours, this highest-quality short-patent 


flour has the versatility to create superior 


results in every bakery item you produce. 


a 


Write ... or Wire to: 


The Quaker Oats Company 


Chicago, U.S.A. 


Mills at Cedar Rapids, lowa ¢ St. Joseph, Mo. ¢’ Sherman, Texas 
and Los Angeles, California 
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nachine, Errich International Corp. 


No. 3972—Food 
Huge Co., Inc. 

No. 3973—Shortening product, An- 
derson, Clayton & Co 

No. 3974—Diet booklet, Sugar In- 
formation, Inc. 

No. 3975—Bread slicing handbook, 
Gopher Grinders, Inc. 

No. 3976—Bag closure labels, Kwik 
Lok Corp. 


plant insecticide, 


No. 3977—Liquid sugars, Refined 
Syrups & Sugars, Inc 
No. 3978—S: design suggestions 


for Easter cake decorations, Westco 


Products. 
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No. 3979——Dried torula yeast, Red 
Star Yeast & Products Co. 

No. 3980—Flour dump-sifter for 
bagged flour, Read Standard Divi- 
sion, Capitol Products Corp. 

No. 3981—Electric street 
Cleveland Vehicle Co. 

No. 3982—Roll moulder panner, 
Read Standard Division, Capito! 
Products Corp. 

No. 3983—Refrigeration, Foster Re- 
frigerator Corp. 

No. 3984—Production freezers, Re- 
frigeration Corporation of America. 

No. 3986—Bread wrapper, Nashua 
Corp 


truck, 


No. 3985—Aluminum foil wrap, 
Shellmar-Betner Flexible Packaging 
Division, Continental Can Co. 

No. 3987—Food grade antioxidant. 
Eastman Chemical Products, Inc. 

No. 3988—Circular on pH meter, 
Photovolt Corp. 

No. 4001—Booklet on “Sweetose” 
in corn syrup in bread, rolls and buns, 
A. E. Staley Manufacturing Co. 

No. 4002—Vibrators for industrial 
applications, Martin Engineering Co. 

No. 4003—Fungicidal paint, Charles 
Bowman & Co. 

No. 4005—Doughnut 
Pitman & Sons, Inc. 


fryer, J. C. 
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No. 4004—Cleaner attachment fy 
band slicing machines, Gopher Gring 
ers, Inc. 

No. 4006—Cheese cake formu; 
book, Edward M. Voorhees. 

No. 4007—All-metal coolers, Ng. 
Lake, Inc. 

No. 4008—Brochure on freezey 
Foster Refrigerator Co. 

No. 4009—Bulk transport bulleti, 
Fuller Co. 

No. 4010—Butter formulas, H, ¢ 
Brill Co., Inc. 

No. 4011—Job evaluation bookle 
Business Research Corp. 

No. 4012—Booklet on yeast, Qua. 
termaster Food & Container Inst. 
tute. 

No. 4013—Sugar trailer, Fuller q 

No. 4014—Hydraulic Drum Lift 
Sterling, Fleischmann Co. 

No. 4015—Sampling Method, At 
kinson Bulk Transport Co. 

No. 4016—Bulk Food Handling 
Victory Metal Manufacturing Co, — 

No. 4017—Pie Plate Manual, Eke 
Engineering Co. 

No. 4018—Food Antioxidant, Kop. 
pers Co., Inc. 

No. 4019—Soy flour booklet, Arch. 
er-Daniels-Midland Co. 

No. 4020—Under counter bin, Aly. 
minum Cooking Utensil Co., Inc. 

No. 4021—Bread cooler booklet 
Read Standard Division of Capitol 
Products Corp. 

No. 4022—Coding and imprinting 
attachment for wrapping and bup. 
dling machines, Adolph Gottscho, Ine 

No. 4023—Bulk shortening, John 
Morrell & Co. 

No. 4024—New cookie making ma- 
chine, Middleby-Marshall. 

No. 4025—Oil hone for knives and 
cleavers. Wulff Manufacturing Co. 

No. 4026—Fork-lift trucks, Clark 
Equipment Co. 

No. 4027—Bakery pan washer, In- 
dustrial Systems Co. 

No. 4056—Bu!k flour weigher, To- 
ledo Scale Co. 

No. 5508—Embezzlement controls, 
Fidelity & Deposit Co. 


No. 5527—Vacuum cleaner, Bur 
rows Equipment Co. 
No. 6505—Emergency light unit, 


General Scientific Equipment Co. 

No. 5519—I nsecticide for use 
around foodstuffs, J. I. Holcomb 
Manufacturing Co., Inc. 
BREAD IS THE STAFF OF LIFE 

SUNSHINE ACQUISITION 

NEW YORK—Sunshine Biscuits 
Inc., has acquired the business and 
assets of Velvet Peanut Products, Inc, 
a Detroit, Mich., manufacturer and 
distributor of peanut butter, potato 
chips, and related snack products, 
Hanford Main, Sunshine president, 
has announced. 
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Wisconsin Rye Flour 


We Specialize in Dark Varieties 
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DANVILLE P.O. Astico WISCONSIN 
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SPRING .. HARD WINTER .. SOFT WHEAT 


THE BEARDSTOWN MILIS 
COMPANY 
BEARDSTOWN, ILLINOIS 
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SPEED AND A SNACK—Owner Jack Schafer (right), Detroit baking ex- 
ecutive, was easily able to supply the hot dog and hamburger rolls when racing 
star Betty Skelton visited aboard the hydroplane “Such Crust III” during 
trial heats on the Detroit river. Driver Fred Alter, (left), provided the thrills. 
Betty, who has driven just about every other sort of fast motor, had a unique 
thrill when she took her first ride in one of the big unlimited hydroplanes. 
Her flashing trip over the Detroit Gold Cup course was in Such Crust III, 
Jack Schafer’s big three pointer in the unlimited hydroplane class which 
qualified for its first race at a record breaking 111.34 m.p.h. The boat went on 
to win the Detroit Memorial Regatta from a starting group of 10 boats, in 
spite of a seriously damaged bottom. 


partes “Rito. 





Functional Factors in Icings Used 
For Wrapped Baked Sweetgoods 
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By NAT H. NASH 


EDITOR’S NOTE—MTr. Nash is with 
the American Breddo Corp. of New 
York. His speech, from which the ac- 
companying excerpts were taken, was 
presented at the 42nd annual meet- 


ing of the American Association of 
Cereal Chemists at San Francisco 
earlier this year. 
¥ ¥ 
Impulse and selective buying of 
baked goods by the American house- 








of baking 


uniformity because flour uniformity is 


pre-tested by Flour Mills of America! 





Flour mills of Aworico, Iu. 


KANSAS CITY + ST. LOUIS * ALVA * ROSEDALE 





6th Edition 


CEREAL 


LABORATORY 


METHODS 


‘COMPLETELY REVISED 
AND REORGANIZED 


Any discussion of this world renowned book has to be 
directed to two separate groups—those unfamiliar with 
earlier editions and those who regularly use this volume in 
their laboratory as a standard methods source. 


To the former group it should be pointed out that 
CEREAL LABORATORY METHODS has been published 
since 1922. It represents the work of cereal chemists 
employed in industrial, academic, and government labora- 
tories throughout the world. It contains the accepted 
analytical methods used by these chemists for determina- 
tions on cereal or cereal Leconte. 


The 6th edition is 40% larger than the 1947 volume 
and over 50% of it is new and/or revised material. The 
most significant change is in style of presentation. The 
new 6th edition is divided into 100 categories consisting 
of ''determinations"—determination of acids, of amylase 
activity, calcium, moisture, fat, etc. Each of these cate- 
gories is further divided into specific tests. 


Among the new methods included in the 6th edition are 
methods for testing prepared mix ingredients, physical 
properties of doughs, bread staling, etc. 


The 6th edition has been designed for easy use by both 
the chemist and technician. Details are provided for prep- 
aration and standardization of all solutions. Apparatus are 
clearly described. Two separate indices are designed to 
provide quick access to any method in the book. 


No mill or bakery control laboratory should be without 
this valuable reference. It's essential for the small labora- 
tory and an indispensable adjunct for the large laboratory. 


$11.00 


PER COPY 


SEND YOUR ORDER TO 


AMERICAN ASSOCIATION OF CEREAL CHEMISTS 
UNIVERSITY FARM, ST. PAUL 1, MINNESOTA 
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SPRING WHEAT FLOURS 


RED WING SPECIAL 
BIXOTA 
CREAM of WEST 


PRODUCE BREADS WITH TASTE APPEAL 


THE RED WING MILLING CO. 


RED WING, MINNESOTA 


Wheat Washed with Our Own Artesian Well Water. 
Flour Tested and Baked in Our Own Laboratory. 

















Known far and wide 
for its uniform 
high-protein content 
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TO EXPAND RESEARCH—Renewal of a contract for baking research to be 
done at the department of baking science and management, Florida State 
University, Tallahassee, for the U.S. Army Quartermaster Corps, will neces- 
sitate additional manpower and laboratory facilities. The project deals with 
the development of baked and dehydrated yeast leavened foods for the armed 
forces. Charles S. McWilliams (left), Food and Container Institute, QMC, 
Chicago, discusses details with Dr. E. G. Bayfield, in charge of research in 
the department of baking science at Florida State. 





wife in her regular tours of today’s 
supermarkets are being catered to 
by modern advertising, merchandis- 
ing, and packaging. Icings on baked 
sweetgoods received particular at- 
tention. The housewife sees the icing 
or the covering long before she or 
her family has an opportunity to taste 
or eat the product. Therefore, the 
icing sells the product. 

Even the best formula, the best 
grade of raw materials, the best bak- 
ing technique, are hidden from the 
housewife until the package is opened 
at home. The product must perse- 
vere through an extensive handling 
procedure of baking, icing, packaging, 
shipping, and storage and must still 
look attractive when purchased. The 
icing must not melt, crack, peel, dis- 
color, dry out, or stick to the wrap- 
per. That is why a bakery production 
procedure has been adapted, after 
many years of study, for laboratory- 
scale studies of icings for sweetgoods 
and cakes, and how the variable fac- 
tors in preparing a high-quality icing 
are studied and controlled—ingredi- 
ents in proper proportion, tempera- 
ture, time, uniformity, and method 
of preparation. 

To bring the latest ideas and tech- 
niques before the cereal chemists, 
Mr. Nash evaluated cold and hot icing 
methods, sugar-moisture relation- 





ships, hydrocolloids, starches, protein 
and protein derivatives, and “hard 
fats.” He discussed the effects of sey- 
eral icing additives on sugar mois- 
ture relationships, specific weight, 
viscosity, yield, and coverage of ic- 
ings. He used photographs to empha- 
size differences in color, melting, and 
sticking to wrapper. 
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Since 1856 








You can make better bread with 


SUNNY KANSAS Flour 
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= The Bakeshop ‘Trouble Shooter 


“hard 
of sev- 
*mols- 
py Many years’ experience as a practicing baker, produc- 
mpha- tion expert and as a talented researcher into the craft and 
g, and business of baking enables the author of The Bakeshop 
Trouble Shooter to speak with authority. A. J. Vander Voort 
has proved his remedies in actual back shop experience and 
tempered them by laboratory investigation. He is the head 
of the famous Dunwoody Baking School, and technical 


editor of The American Baker :nagazine. 








The Trouble Shooter is becoming a classic among baking 





industry publications; it is now in its fifth printing. 
You will find it an invaluable aid in solving production 
problems almost as rapidly as they occur. 
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with | 
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The American Baker, 
P. O. Box 67, 
Minneapolis 1, Minn. 


O Bill me | 


UO Payment is enclosed 





Gentlemen: Please send...... copies of The Bakeshop Trouble 
Shooter, at $1 each. 
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Crusts &@ Crumbs 


FROM THE EDITORIAL SLICER 
By Carroll K. Michener 








BREAD UPON THE WATERS—Two 
Canadian adventurers landed recent- 
ly at Salcombe on the southern coast 
of England after being tossed about 
in a small sailboat for 56 days while 
crossing the stormy Atlantic from 
Canada. 

The pair, Bert Smith, 31, of Toron- 
to, and Alan Battersby, 29, formerly 
of Blackpool, England, sailed their 
ketch, the Orenda, past the St. Law- 
rence Flour Mills on the Lachine 
Canal in Montreal at the start of 
their voyage. Two of the last persons 
to speak to them before they started 
the hazardous crossing were Charles 
P. Dowd of Minneapolis, milling su- 


perintendent of Robin Hood Flour 
Mills, Ltd., and Robert Kirkwood, 
manager of St. Lawrence. 

Their tiny vessel was frequently 


battered by heavy seas and the boom 
of the Orenda was snapped during a 
storm. About 500 miles off the south- 
western tip of England the ketch was 
spotted by the Liberian freighter, 
Mariblanca. Captain Leonidas An- 
gelides of the Mariblanca begged the 
two adventurers, who had nothing 
solid to eat for five days, to ride into 
port aboard his vessel. When they 
refused, he gave them provisions to 
continue their voyage. 

In telling of the encounter to news- 
men, Captain Angelides credited gifts 
of Canadian wheat to his native 
Greece with enabling him to become 
a ship’s master. He explained: “I am 
doubly proud as a Greek sailor to 
have been of assistance to Canadians, 
whose country saved so many Greeks 
during the postwar years by their 
gifts of wheat. 

“At that time I was a poor boy 
who had to borrow nautical books 
from his friends to study for his 
ticket. Without that Canadian wheat, 
I would not be a ship’s captain to- 
day.” 

s oe s 

BREAD SIMILARITY—‘Whenever I 
travel to foreign lands,” said E. W. 
Morrison, president, Morrison Milling 
Co., Denton, Texas, who recently re- 
turned from a visit to South America, 
“I come home convinced that one of 
the principal causes of the decline of 
bread consumption in the U.S. is the 
similarity of all commercial baked 
breads. 

“I think the American baker is con- 
tributing to his own downfall by his 
effort to standardize and streamline 
his operations, eliminate labor costs 
and reduce the cost of the loaf. I do 
not think it is the cost of the loaf 
that prevents its being eaten. I think 
the American baker is making bread 
to make it look white and feel soft 
rather than to have it eaten. 

“I know it is true that at the 
Tamanaco Hotel in Caracas, Vene- 
zuela, at every meal there was put on 
the table a basket of various kinds of 
breads including particularly some de- 
licious, hard, round rolls, about two 
inches in diameter, a little flat on the 
bottom, but otherwise almost perfect- 
ly round and made from a strictly 
bread formula of which all the Amer- 
icans, and there were many, ate vora- 
ciously. The American type of bread 


and toast was neglected 
table which I observed. 

“Appetites tire of anything which 
looks the same, day after day, no 
matter how good it is and when peo- 
ple eat merely to live and not because 
they like to eat the product, then per 
capita consumption declines.” 


4&4%42TV POPCORN—The popcorn 
industry, which used to depend heavi- 
ly on theater sales, now seems to 
have weathered the movies-to-tv 
switch. It has done this (1) by fol- 
lowing movie patrons home and be- 
coming a‘part of tv watching and (2) 
by gaining wider acceptance in 
homes, through an estimated $4,000,- 
000 worth of tie-in ads, plus pop- 
corn’s own promotion. 

According to Bill Smith, executive 
director of the Popcorn Institute, the 
decline of movie theater patronage in 
favor of tv at home has incited a 
sharp marketing change in the pop- 
corn industry. Until about five years 
ago, Mr. Smith says, popcorn proces- 
sors depended on theaters for about 
65% of their sales. The fall-off in 
movie patronage posed a serious 
threat to a major segment of the 
business. 

An answer to this threat came in 
1953 when the Popcorn Institute, 
“established for the sole purpose of 
increasing the consumption of pop- 
corn,” went into operation. Located 
in Chicago and operated by Bryne 
Marcellus Co., trade association man- 
agement specialists, the institute 


at every 


represents popcorn processors who 
account for about 90% of the world’s 
popcorn volume, most of which is in 
the U.S. 

A significant accomplishment of 
the institute and its members has 
been its promotion of popcorn as an 
effective tie-in product in ads for 
other products with which it shares 
a “community of interest.”—Coca- 
Cola molasses, salt, butter and vege- 
table oil. 

ae e 2 


442 ANTI-CORONARY CLUB— 
The Health Department of New 
York City has called for 200 middle- 
aged volunteers to help it determine 
whether or not there is a relationship 
between heart disease and the amount 
of fat in the diet. Dr. Norman Jol- 
liffe, whose views on the prevailing 
theory that cholesterol formed by 
diet fats causes disease of the ar- 
teries responsible for coronary 
thrombosis were published in con- 
siderable detail in past issues, is 
head of the department, which re- 
cently obtained $77,000 from the 
city’s board of estimate to start the 
long-range experiment. The volun- 
teers will be enrolled in an “anti- 
coronary club.” They will be put on 
special diets to try to find out wheth- 
er reducing the fat in their diet cuts 
their susceptibility to heart attacks. 

The department wants volunteers 
among men between 50 and 59 years 
of age who have suffered heart at- 
tacks and men of the same age group 
who have never had heart attacks and 
have no other serious illnesses. 





Pages) Buns Sa) 


, , nN >) pieme y, 
CP, a ‘ ~ Ale Band me. 
Oy ' 


1 
Ta ee vm 
seg 3 Oat wich” } 


wd 


el 





PROMOTION KIT—These are the display pieces contained in International 
Milling Co. “Sandwich Bun” promotion kit. Major pieces are in full color to 
command attention and stimulate sandwich bun sales at the point of purchase. 
More than 1,000 of these kits are currently being used by retail bakers 
throughout the country. The kit furnishes a tie-in with the American Bakers 
Assn. promotion, “July is Picnic Month.” And it will be extended to the all- 
foods, all-stores promotion, “August is Sandwich Time.” The kit is one of six 
product promotion kits in the company’s “Promotion Pack for Busy Bakers.” 
The five other kits, each containing similar display material, feature Pineapple 
Cake, Dutch Apple Pie, English Toffee Cookies, Festival Cake and Lemon Pie. 
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SELF-POLICING by the food ip. 
dustry is urgently needed to halt the 
spread of illegal trade abuses in foog 
marketing, members of the Nationa] 
Food Brokers Association were told 
at their recent 53rd annual conven. 
tion in Chicago. 

Sigurd Anderson of the Federal 
Trade Commission called on “many. 
facturers, chain stores, supermarkets, 
food brokers, and all others in the 
food industry to exercise a degree of 
business morality that will help check 
and correct the abuses now preva. 
lent.” 

These abuses, he said, include price 
discriminations, customer favoritism, 
“fantastic allowances, unconscionable 
under-the-table deals, practicable 
bribery for shelf and freezer space 
free goods, illegal cooperative advert. 
ising, and pressurizing for conces- 
sions.” Such practices, Mr. Ander. 
son said, “are in violation of the Fed. 
eral Trade Commission Act and/or 
Clayton Act, as amended.” 

The Federal Trade Commission, 
said Mr. Anderson, is bringing many 
cases to the fore, with many others 
in process of investigation. However, 
FTC has a wide field to cover and 
needs industry cooperation in rooting 
out discriminatory practices which 
violate the antitrust laws. He called 
upon food industry members to fur- 
nish the commission with evidence of 
illegal competitive actions to facili- 
tate enforcement proceedings to root 
out unlawful practices. 


Pancake Panegyric 


The following poem was written 
by Hew Ainslie who was born in 
the parish of Dailly, Ayrshire, Scot- 
land April 5, 1792. He emigrated to 
America in 1822, settling for a 
short time in New Harmony, Ind. 
Later years of his life were devoted 
to the business of brewing in Louis- 
ville. He died in 1878. The poem 
was recently republished by the 
Louisville Times. 


BUCKWHEAT PANCAKES 


Whoe’er he was had wit or luck, 
To take this victual of the buck 
And put it to the use of man. 
O! noblest product of the pan! 
Deserves to have his lucky name 
Stuck in the premises of fame, 
There let it blaze with buck to bound 
1t 
And flourishes of cake around it. 
I’d question him who’s had a stuff 
Of cakes till he’s cried, “hold, en- 
ough,” 
Where is the truck, whate’er ye call 
1t 
That slips so sweetly o er the palate? 
Or where’s the broil, the boil, the sop 
That sits so lightly on the crop? 
Ye Gourmand Gods! whoe’er ye are 
Oh, listen to your votary’s prayer; 
Give me, when from his eastern gate 
The morning issues pale and late— 
I mean when days are sour and short 
And feeding fun is fattest sport; 
Oh! give me then, when I awake, 
To snuff the savor of the cake; 
To spy ye thro the greasy fog 
Like pretty toadstools on a log, 
Hissing and singing out by fits, 
And dimpling into little pits; 
Until, Oh! rare! ye take at last 
A chestnut-pale mulatto cast; 
Then there behold you on the plate 
Piled up in savory smoking state! 
Alternating with layers of butter, 
Drench’d in molasses, till a guttet 
Of sauce surrounds ye! O ye gods 
Or godlings in your bright abodes, 
Or Paynims in your bower of bliss, 
Say— 
Is aught in Paradise like this? 








space, 
idvert- 
-onces- 
A nder- 
e Fed- 
and/or 


1ission, 
. Many 
others 
ywever, 
er and 
rooting 
yhich 

called 
to fur- 
ence of 

facili- 
to root 


ric 
ritten 
orn in 
, Scot- 
ted to 
for a 
y, Ind. 
evoted 
Louis- 
poem 
yy the 


KES 
ck, 
ick 
1! 
ame 


e, 

o bound 
d it. 
stuff 


old, en- 
ye call 


- palate? 
, the sop 
rop? 
ye are 
rayer; 
rn gate 
late— 
nd short 
ort; 
rake, 
ce; 

og 
log, 
fits, 
ast 

+ 

e plate 
state! 
putter, 
gutter 
e gods 


abodes, 
f bliss, 


s? 








August, 1957 


Oil in Pastry 


I would appreciate several formu- 
las using oil in coffee cake and Dan- 
ish pastry in place of solid shortening. 
Is this possible?—J. R., N.Y. 


¥ Y¥ 


Very frankly, oil is seldom used in 
these formulas. To use oil instead of 
shortening in coffee cake requires 
that the moisture be somewhat re- 
duced. In making Danish pastry it is 
possible to use oil in the dough in- 
stead of shortening. However, a plas- 
tic fat must be used for roll to ob- 
tain a flaky product. 


Freezing 


Is it best to freeze bakery products 
before or after baking?—B. R., IIl. 
¥ ¥ 
We find many bakers who freeze 
a considerable quantity of their prod- 
ucts unbaked. Others freeze them 
following the baking. Each man is 
undoubtedly trying to produce the 
products which best meet his custo- 

mers’ demands. 


Invert Syrup 


Can you tell me how to make in- 
vert sugar? I have tried using ground 
sugar and water, bringing this to a 
boil. But after it stands a couple of 
days the sugar all hardens in the 
bottom. Can I take plain corn syrup 
and thin it with water. Would this be 
the same? 


¥ = ¥ 


The formula you are using is not 
for invert sugar, but for simple syrup. 
Simple syrup does not have hygro- 
scopic properties, and is primarily for 
thinning icings. Invert syrup is hygro- 
scopic, and has the property of retain- 
ing and drawing moisture. This 
characteristic of invert syrup helps 
to retain freshness of baked foods. 

Try this formula for making your 
invert sugar. 

Boil to about 226° F.: 

25 lb. granulated sugar 
8lb. 4 oz. water 

Then add: 

%oz. tartaric or 

1% oz. cream of tartar dissolved in 

about 
lpt. water 

Continue boiling for about 30 min. 
Cool the syrup as rapidly as possible. 
This is important, as slow cooling 
causes the syrup to darken in color. 
The cooling can be done by pouring 
the syrup on bun bans. 

(The action of the acid in conjunc- 
tion with the heat changes the granu- 
lated sugar (sucrose) into two other 
types of sugar, namely, dextrose and 
levulose. ) 


Doughnuts 
Would you be so kind as to send 
Ws formulas and instructions for 


making your American doughnuts ?— 
B. A., Madrid, Spain. 

¥ ¥ 
- am very happy to give you a 
‘mula for doughnuts, along with 
information on the production of 
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various types of that product. You 
ask if olive oil would be suitable for 
frying. Due to the high price of olive 
oil in this country I have never heard 
of anyone using it for doughnut fry- 
ing. Hydrogenated shortening is pri- 
marily used. Olive oil, or any other 
type for that matter, would be suit- 
able for use in the dough, however. 


YEAST-RAISED DOUGHNUTS 
Cream together: 
2 lb. sugar (sucrose or dextrose) 
2 lb. shortening 
3 oz. salt 
1 oz. nutmeg 
14 oz. mace 

Add gradually: 

1 lb. whole eggs 

Stir in: 

6 lb. 6 oz. milk 

Add: 

9 lb. bread flour 

Dissolve and add: 

8 oz. yeast 
2 lb. milk 

Then add and mix until smooth: 

31b. pastry flour 

Dough temperature 78-80° F. First 
punch about 1% hrs. to 1% hrs. To 
the bench 15-20 min. later. 

Note: If desired, a small amount 
of lemon flavor may be added to the 
formula. 

Due to variations in flour, it may 
be necessary to make a slight aii- 
justment in the amount of milk used. 


Dark Cakes 


I would appreciate a dark cake 
formula for making cupcakes, loaves, 
or sheet cake, preferably with some 
ground raisins or dates and a little 
good molasses and cake or cookie 
crumbs in it. I mention the latter 
items because there are times when 
I have cake and broken cookies on 


hand wh'ech I would like to use in- 
stead of discarding—H. M., Wis. 


¥ v 


Here is the type of formula that 
you requested. 
RAISIN SPICE CAKES 
Cream together: 
1 lb. 12 oz. granulated sugar 
1 lb. 12 oz. shortening 
14% oz. soda 
1 oz. cloves 
1% oz. Cinnamon 
1% oz. salt 
3 lb. ground raisins 
Add slowly: 
1 lb. whole eggs 
Stir in: 
2 qt. molasses 
Then mix together and add: 
3 lb. 4 oz. crumbs 
2 qt. water 
Sift together, add and mix in until 
smooth: 
6 lb. 4.0z. cake flour 
2% oz. cream of tartar 
Deposit into layer cake pans of 
desired size and bake at about 370° 
F. When baked and cooled, fill and 
ice with desired icing. 


Bread 


There have been complaints that 
our bread has taken on a flat taste, 
among other difficulties. Can you 
suggest some general procedures to 
correct this difficulty and others 
that may occur of a similar nature? 
—M. B., Wyo. 


¥Y ¥ 


If your loaves taste flat, it might 
be an excellent idea to increase the 
salt somewhat. Other problems which 
may arise involve absorption of your 
flour. Do not fall into the habit of 
running your sponge too stiff. Keep 
in mind that a softer sponge will 
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allow your dough to ferment faster. 
As shortening decreases fermenta-' 
tion, it would be a good idea to add 
it in the dough stage rather than in 


‘the sponge. You may find it to your 


advantage, too, to increase the fer- 
mentation time 30 min. 


Use of Stales 


We often end the day with leftover 
sugar doughnuts and sometimes with 
sweet rolls. Is there some use to 
which such products can be put and 
not simply discarded?—L. V., Mass. 


¥y ¥ 


These items are not easy to use 
in other products, but there are some 
bakers who soak them in water and 
then add them to dark bread and 
roll dough. It might be a better idea 
to locate a suitable institution where 
you can sell the doughnuts and rolls 
at a discount. I do not approve of 
using these items in making new 
doughnuts—they damage the appear- 
ance and increase the _ shortening 
soakage. 


Crust Troubles 


We have had considerable trouble 
with loose crusts on our yellow 
cakes. The crust peels and rolls off, 
especially on sheet cake for devils 
food. The cake has a considerable 
number of blisters around the edges 
and on top when taken from the 
oven. What is wrong?—H. M., Wis. 


¥ Y¥ 


I would like to suggest that you 
decrease the mixing time for your 
formulas. It has been our experience 
that over-mixing causes the difficul- 
ties which you mention. In your 
devils food cake formula you should 
exercise care in using the proper 
amount of milk. 
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to you: 


Got a Problem? 


Use this coupon to tell your troubles to A. J. Vander Voort, nationally known produc- 
tion authority, head of the Dunwoody Baking School, technical editor of The 
American Baker. He will answer and analyze production problems without cost 
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(Send samples of baked foods to A. J. Vander Voort, Dunwoody Industrial Institute, 
Minneapolis.) Address letters to: 


The American Baker, P.O. Box 67, Minneapolis 1, Minnesota 
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F. J. Wirken 
To Head ABA 
Safety Group 


CHICAGO — The creation of a 
Safety Committee by the American 
Bakers Assn., to provide a new serv- 
ice to members, has been announced 
by Roy Nafziger, Interstate Bakeries 
Corp., Kansas City, ABA chairman. 

The committee will be headed by 
Frank J. Wirken, director of safety 
and personnel for Interstate Bak- 
eries, with seven other bakers on the 
committee. 

Committee members include Ed- 
ward Z. Banka, safety engineer, Na- 
tional Biscuit Co., N.Y.; L. D. Feuch- 
tenberger, Jr.. general manager, 
Betsy Ross Bakeries, Inc., Bluefield, 
W. Va.; D. H. Mackaman, Campbe!! 
Taggart Associated Bakeries, Inc., 
Dallas; Walter C. Mahlsted, safety 
engineer, Continental Baking Co., 
Rye, N.Y.; Cesar Medina, president, 
Holsum Bakers, Inc., Tampa; Thomas 


B. Schmidt, Capital Bakers, Inc., 
Harrisburg, Pa. and Harold J. 
Stroehmann, Jr., president, Stroeh- 


mann Brothers Co., Williamsport, Pa. 

Mr. Wirken, a member of the 
American Society of Safety Engi- 
neers, has been active in the safety 
field for the past 25 years. He has 
served in his present position with 
Interstate since 1948, and has worked 
in close co-operation with the Kansas 
City and National Safety Councils. 

In naming the committee, Mr. Naf- 
ziger pointed out that “the baking 
industry's safety record is not an 
enviable one. I believe this commit- 
tee—the first of its kind in ABA his- 
tory—can and will do much to reduce 
accidents in plants and on streets 
and highways. I know that the mem- 
bers of this committee will not be 
content until our accident rate is 
equal to or better than that of others 
in the food field.” 

The committee will hold its first 
meeting in September, the date to 
be selected. Preliminary plans will 
be formulated at that time, to or- 
ganize a regular service on safety 
matters for the membership, Mr. 
Nafziger said. 

Ways and means to improve safety 
measures inside and outside bakeries 
will be developed and transmitted to 
members. 

Mr. Nafziger pointed out that ade- 
quate safety programs can save life, 
prevent injuries, help increase plant 
efficiency and enable very worth- 
while savings in operational costs. 
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Flour Distribution 
Plant Is Planned 
Near Pittsburgh 


PITTSBURGH—tThe Salina (Kan- 
sas) Terminal Elevator Co., an affili- 
ate of the Vanier group of flour mills, 
has purchased the property of the 
Penwick Distillery at Cheswick, Pa., 
about 12 miles north of Pittsburgh. 

The property will be used as a flour 
distribution plant. Located along the 
Pennsylvania Railroad tracks and 
also along the Allegheny River, the 
plant has access to both barge and 
rail transportation facilities. 

J. J. Vanier, president of the West- 
ern Star Mill Co., Salina, and asso- 
ciated companies, said that the new 
plant will be equipped for flour han- 
dling operations in about 30 days. It 
is planned to handle both bulk and 
sacked flour through the terminal, 
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No grocery 
product sells 
as many 
related profit | 
items as 
hreads and. 
rolls! 


EVERYTHING THAT GOES INTO 
A SANDWICH is sold in greater 
quantities when displayed near and 
promoted with bread .products. The 
list of sandwich ingredients is end- 
leas. And all are based on breads, 
buns or rolis. That's why grocers to- 
day are displaying a wider variety 
py | Sao products—as many and as 
varied as counter space allows. 


THE TURNOVER FOR BREAD is 
faster than for any other grocery 
item. Breads are delivered, stocked 
and freshened daily by bakers’ sales- 
men. Per square foot of display space, 
breads represent one of the most 
profitable items in the grocery store. 


A SERIES OF HEAVILY-PRO- 
MOTED CAMPAIGNS promises to 
move bread products faster than — | 
ever. Two American Bakers Associ- 
ation campaigns, “Better Breakfast” 
and “July is Picnic Time,” both 
mote baked foods. The Wheat 
Institute promotion, “August 

is Sandwich Month,” stresses out- 
door eating. Bakers, canners, meat 
packers and other associations and 
firms are participating. Many gro- 
cers, to reap sales of summer foods, 
are tying in with the forthcoming 
prin rs paigne. Why 





BAKERY SALES SERVICE | Miiic 
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TOWARD GROCER, FOR BAKER—The second in a series of advertisements 
in grocery business publications by General Mills Inc., Minneapolis, is shown 
above. Directed toward the grocer for the baker, the ad places particular 
emphasis on the baking industry’s big summer promotions, with which the 
grocer can tie in for added profit. The ads push the themes that bread and 
rolls sell a great number of profitable related items, are exceptionally fast 
turn-over themselves, and add up to greater sales and profits when they are 
combined. General Mills is asking the baking industry’s help in carrying the 


message to grocers. 





and facilities will be available for 
truck deliveries in the Tri-State area 
around Pittsburgh. 

The associated companies now 
operate distribution stations at St. 
Louis, Mo., Chicago and Greensboro, 
N.C. Other sites have been purchased 
at Cincinnati, Ohio and Chattanooga, 
Tenn. 

The companies associated in the 
operation are Gooch Milling and 
Elevator Co., Lincoln, Neb.; Inland 
Mills, Inc., Des Moines, Iowa; Weber 
Flour Mills Co., Salina, Kansas and 
Western Star Mill Co., also of Salina. 
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Keebler Biscuit Co. 
Sells Buffalo Plant 


BUFFALO — The Keebler Biscuit 
Co. has sold its four-story plant at 
12 Watson St. to Sidney J. Freedman 
and George H. Evanco, Buffalo busi- 
nessmen, for “upward of the assessed 
valuation of about $150,000.” 

Keebler Biscuit, a division of the 
United Biscuit Co., closed the bakery 
operation in the Watson St. plant 
last summer. It now is building a 
large office and warehouse distribu- 
tion center in Cheektowaga. 

Keebler Biscuit will vacate the 
70,000 sq. ft. plant about the end of 
September. The firm started as the 
Ontario Biscuit Co. in Lockport in 
1903 and moved to Buffalo about a 
year later. 








To Represent Oakite 


NEW YORK — Oakite Products, 
Inc., manufacturer of industrial 
cleaning, sanitizing and descaling ma- 
terials and equipment, has announced 
the assignment of two technical serv- 
ice representatives. 

Donald O. Mundale, the company’s 
representative in Asheville, N.C., has 
been transferred to Marion, Ohio. 
James E. Davenport, a graduate in 
engineering from the U.S. Naval 
Academy, has been assigned to Rocky 
Mount, N.C. 

Mr. Davenport recently completed 
an intensive eight-week training pro- 
gram at Oakite’s New York head- 
quarters and in the field. 
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Robert W. McShane 
Joins ABA Staff 


CHICAGO—R o bert W. McShane 
has joined the public relations staff of 
the American Bakers Assn. 

Mr. McShane served as a reporter 
on newspapers in North Dakota and 
Minnesota and later was managing 
editor of the Western Newspaper 
Union. 

He was on the publicity staff of the 
Northwestern University Traffic In- 
stitute and since 1944 has been in the 
public relations department of J. 
Walter Thompson Co., Chicago. 
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Pharmacists See 
Virginia Council 
Sandwich Display 


RICHMOND, VA.—The Virginia 
Bakers Council, Inc., exhibited 14 of 
the “20 Best Sandwiches of the 
Year” most suitable to soda foun. 
tain use recently at the Virginia 
Pharmaceutical Assn. convention jn 
Roanoke. The display was part of a 
continuing effort on the part of the 
council to promote the use of bread 
in public eating places, such as res. 
taurants and drugstores and, accord. 
ing to Harold K. Wilder, executive 
secretary, it was very successful. 

Mr. Wilder reported that approxi- 
mately 400 pharmacists, members of 
their families and allied tradesmen 
attended the convention and viewed 
the sandwich display. Copies of the 
booklet, “20 Best Sandwiches of the 
Year,” and of the new booklet “Turn 
to Sandwiches,” which is published 
by the American Institute of Baking, 
were given to pharmacists and others 
who evidenced interest in the ex. 
hibit. Copies of a larger booklet, 
“Four Star Sandwiches,’ will be 
mailed to those who write the coun- 
cil and ask for it. The booklet has 
been made available through the 
courtesy of Standard Brands, Ine, 
which firm cooperated with the Na- 
tional Restaurant Assn. last year to 
select the four star sandwiches. 

As a follow up to the exhibit at 
Roanoke, the council will send a spe- 
cial letter to those who, according 
to the records, stopped at the sand- 
wich booth. Even more significant is 
the suggestion being made to mem- 
bers of the bakers’ council to have 
their sales representatives call at 
drugstores whose owners and per- 
sonnel visited the sandwich booth at 
Roanoke, with the idea of urging 
them to use the sandwiches in their 
own establishments. 
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Blower-Type Truck 


For Sugar In Use 


NEW YORK—A new type of sugar 
handling for New York’s industrial 
sugar consumers is making its debut 
at the Long Island City plant of 
Louis Sherry Preserves, Inc. The 
event was the first New York area 
delivery by American Sugar Refining 
Co.’s new blower truck which is de 
signed to unload up to 30,000 Ib. of 
bulk granulated sugar in 45 min. with 
no more than 7% Ib. air pressure 
over a distance of 150 ft. or more 
vertically, horizontally or in any 
combination. 

The air does all the unloading and 
delivery work that once required the 
services of laborers and lift trucks, 
scrolls and bucket elevators. It brings 
the savings of bulk sugar handling 
within the cost range of even mod- 
est-sized industrial users, according 
to the owners. 

American Sugar, with the help of 
the Fuller company, a Pennsylvania 
pneumatic equipment manufacturer, 
developed the blower truck after 
months of research and testing. 
American now has one truck in Phila- 
delphia and the other working out 
of its Brooklyn refinery 1nd serving 
customers in the New York area. 
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IT’S A BOY! 

Mr. and Mrs. J. Rodney Smith be 
came the parents of a son, CArist 
pher Michael, July 20. Mr. Smith 5 
a member of the editorial staff a 
The American Baker, 
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skol<lay Merchandising How V-10 Protein Bread Mix 
Was Discovered 
The discovery of V-10 protein bread mix is a story about the 
e . ° curiosity of a gentleman at Red Wing, Minn., named Arnold Kaehler. 
irginia y-10 Protein Bread Mix Now Available A vbr Had years ago Mr. Kaehler was grinding wheat for farm- 
| 14 of z, ~ m > ers and one day was operating h‘s portable feed mill on a Goodhue 
of the For Distribution on National Scale County farm when a bolt came through a loose screen in the mill feed- 
’ foun- er and cracked the casing. 
irginia MINNEAPOLIS—F. H. Peavey & tein requirement. While rich in pro- Some ground wheat sifted out and Mr. Kaehler picked up a hand- 
Jon in Co. Minneapolis, has announced that tein, B-vitamins and iron, this bread ful and unconsciously began eating it. All at once he tasted a fine flavor 
‘t of a y-10 protein bread mix, a new food also is low in calories and fat. and wondered why. Although he didn’t know it, Mr. Kaehler was eat- 
of the | giscovery, is now available for na- Factors in the marketing picture ing the inner bran of the wheat. He went home and started experi- 
bread tional distribution. In making the of V-10 protein include: (1) the menting with the wheat bran. He made a breakfast cerea! in his 
aS Tes- f announcement, George W. P. Heffel- backing and prestige of the Wiscon- kitchen. It tasted good. 
iccord- finger, executive vice president, said sin Alumni Research Foundation, Mr. Kaehler started making breakfast cereal under the name of 
cutive that release of this product for na- which developed the product; (2) the Sturdi-wheat. He kept testing his find, trying various combinations of 
ful. tional distribution comes after three advertising support plan, which ap- grain to increase the protein quality. He went to scient sts and asked 
pproxi- f years of prepromotion selling and 18 plies to all bakers handling the pro- them to analyze his concentrates. That brought him to the Wisconsin 
ers of months of advertising-supported test duct whether wholesale, retail, gro- Alumni Research Foundation at Madison, widely known nutritional 
lesmen marketing. cery or house-to-house, Mr. Heffel- laboratories. 
viewed “In our opinion,” said Mr. Heffel- finger revealed. The foundation’s scientists checked and found Mr. Kaehler’s pro- 
of the finger, “this major new contribution The foundation is a scientific, non- tein concentrate, gram for gram, is comparable to that of meat, fish, 
of the to good nutrition is the most signifi- profit organization with a wealth of cheese, milk—any of the animal proteins. 
“Turn cant bread news since enrichment.” experience and a world-wide reputa- That was four years ago. Mr. Kaehler’s patents have been given 
blished The value of V-10 protein concen- tion in food research. In the food to the foundation, which, in turn, made arrangements to have commer- 
saking, trate stems from the fact that it has field, the foundation pioneered the cial millers produce the new V-10 bread mix. 
others the complete-protein values of the process which fortified milk with 
he ex. dassic protein foods such as meat, vitamin D. It also introduced the 
ooklet, | eggs, milk and cheese, Mr. Heffel- method of stabilizing iodine in table mote the nationwide sale of V-10 manager of V-10 promotion, said: 
vill be | finger said. Added to flour with other salt. The foundation uses its income protein bread to the baking industry, “V-10 protein bread has shown re- 
' coun- | bread ingredients, this protein con- to make research grants to the Uni- Mr. Heffelfinger said. Russell-Miller markable competitive strength, and 
et has | centrate (made entirely from grain versity of Wisconsin. Milling Co. and King Midas Flour far greater consumer appeal than 
th the sources) produces a near-white bread Peavey has exclusive authorization Mills, both of Minneapolis, have been other protein and diet breads, accord- 
Ine, of excellent eating quality and flav- from the Foundation for the applica- licensed by Peavey to manufacture’ ing to the evidence of impartial re- 
he Na- or, he said, and two average slices tion of V-10 protein to bread and _ and sell V-10 protein bread mixes to search conducted during our market 
ear to per meal furnish about one-fourth of baked foods sold by bakers, and is bakers. tests. V-10 protein bread creates new 
wa an adult’s recommended daily pro- now announcing a program to pro- R. L. Mullen, the Peavey’s general bread sales. It does not replace pres- 
ibit at ent breads for the most part.” 
coll Wide Distribution Set 
> sand- V-10 protein bread will be intro- 
cant is duced throughout the U.S. with a 
mem- fully integrated marketing plan that 
0 have includes strong consumer advertis- 
all at ing, Mr. Mullen stated, and he point- 
d per- ed out that the introduction of V-10 
oth at protein will make it possible for the 
urging baking industry to again dramatical- 
n_ their ly draw attention to the over-all nu- 
tritive values of bread as a food. Thus 
ES the industry will be better able to 
compete for the consumer’s dollar, 
Leading Bakers Bring You Mr. Mullen said. 
A NEW FOOD DISCOVERY Mr. Mullen shares the foundation’s 
developed by the WISCONSIN ALUMNI RESEARCH FOUNDATION belief that if the marketing tools 
* sugar Se availab'e are properly used, the down- 
‘ustrial a ward trend in per capita consump- 
debut tion of bread can be arrested, aud 
ant of perhaps reversed. 
. The Introductory Budget 
k are An introductory budget for con- 
efining “gp ‘ 
is de- sumer advertising will be worked out 
Ib. of : by Peavey in conjunction with bak- 
n. with Q ers who will handle the product, Mr. 
ressure 10 POINTS of UNI UENESS Mullen said. The budget wouid in- 
r more é clude advertising in local newspapers 
n any 1. EXCEPTIONAL EATING QUALITY and in broadcast media. Complete 
ol 2. IMPORTANT NUTRITIONAL VALUE merchandising and point-of-sale ma- 
ng terials are also available, he said. 
1 3, AUTHORITATIVE BACKI : 
pont AN ENTIRELY NEW KIND OF BREAD Gi 4. PRESTIGE a VE: a3 V-10 protein bread was first intro- 
brings i ...not dark, but creamy-white... containing V” Protein, duced in South Bend, Ind., Jan. 23, 
sndling 5. TAPS A GROWING MARKET 1956, and subsequently in other test 
n mod 6. BRINGS PLUS - VOLUME — —e entire oo ves — 
: een opened on an industry-wide ba- 
anes 7. HIGHLY PROFITABLE sis, and the product can be purchased 
help of 8. STRONG ADVERTISING SUPPORT in limited areas of 27 states, Mr. 
va 9, SUCCESS IN TEST MARKETS mgr go gy Let 
- 10. BENEFITS BREAD, AND BAKING : its, cus interviewed 
after , store audits, customers interviewed 
resting. at selected supermarkets and 1 12- 
. Phila- week consumer panel study. 
ng out Experience has shown that between 
serving 65 and 75% of the sales volume of 
rea. | es ee V-10 protein bread is new volume, 
Fie eens by £0 Penns 0 6. > Rimmer Minn mene obec tates of Pete Sea Mr. Mullen said, and that V-10 sales 
- = - ee Tide a eh a do not affect the sale of white bread. 
BREAD MIX PROMOTION—Here is some of the ma- advertisements placed by Peavy to help bakers introduce Peavey has performance records 
ith be |] trial F. H. Peavey & Co., Minneapolis grain and milling the new bread is shown bottom left and a loaf of V-10 from all types of bakers and also 
vhristo- firm, is using to promote V-10 protein bread mix. The protein bread is illustrated at top right. At bottom right statewide figures on sales volume 
mith 1s staph, top left, represents month-by-month sales of V-10 is another type of advertisement which has been used available to bakers interested in fur- 
taff of Protein bread based on deliveries during advertising to promote V-10 bread. This type of advertising has been ther information. Also available is 
‘ampaigns for the product. One of the announcement used as a follow-up to other advertising. the complete product story, 
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Flour Institute, Restaurant 
Association Cooperate in 
Selecting Champion Sandwich 


NEW YORK CITY—tTraditional ri- 
vals in food distribution—the grocer- 
supermarket operator and the restau- 
rant man—joined forces recently to 
pay homage to a new king of food 
the mighty Mr. Sandwich. 

Representatives of the competing 
branches of the food industry met 
with food editors, manufacturers, pro- 
cessors and professional home econo- 
mists July 31 to hail a new Sandwich 


King—39-year-old Rolf Smerling of 
Milwaukee. A coronation luncheon at 
the Ambassador Hotel marked the 
announcement of Mr. Smerling’s 


“Schroeder” sandwich selected from 
the best of thousands of restaurant 
recipes as the “Grand Champion” of 
the year. 

Mr. Smerling’s sandwich, named af- 
ter the Milwaukee hotel where he is 
employed, won the German-born chef 
a two-week, all-expense gourmet tour 
of Europe for two people, plus $1,000 
in cash and the separate trip to New 
York. The award came on the eve of 
August — Sandwich Month, a cam- 
paign in behalf of America’s favorite 
form of food. 

August Is Peak Month 

By count, more than 90 million 
sandwich meals are eaten every day. 
Consumption peaks in August—when 
homemakers welcome kitchen relief 
and emphasis falls on travel and re- 
laxed, easy living. The sandwich menu 
calls for thousands of different kinds 
of food—soups, salads, spreads, fill- 
ings, beverages, desserts, hot and cold 
combinations. 

Food industries support Sandwich 
Month because it places brand-name 
products in suggested new meal pat- 
terns. Food editors welcome the idea 
because sandwich meals are popular. 





GOVERNMENT AIDS 
SANDWICH MONTH 


WASHINGTON — Adding to the 
endorsement of August Sandwich 
Time by retailers, food manufactur- 
ers and distributors, the government 
gives support to “August is Sandwich 
Time” through the “Plentiful Foods” 
program—a plan to promote abun- 
dant foods through established chan- 
nels of trade. The Agricultural Mar- 
keting Service supplies a bulletin de- 
scribing the tie-in. True D. Morse, 
acting secretary of agriculture, 
praised National Sandwich Month as 
“ ..,. an excellent medium for the 
utilization of foods in plentiful sup- 
ply—not only wheat products, but a 
host of other foods from our farms 
and processing plants. . . National 
Sandwich Month . . . is a campaign 
that serves both consumer and pro- 
ducer .. . serves the public inter- 
est ...and is worthy of the complete 
support of all elements of the food 
trade and food service industry.” The 
Wheat Flour Institute has again is- 
sued a Sandwich Time editorial “clip- 
sheet.” For six years, the nation’s 
newspaper food editors have used this 
and other services to answer reader 
demand for kitchen-cool sandwich 
meal suggestions. In the past, over 
78% of the country’s daily and week- 
ly newspaper circulation § carried 
Sandwich Time features during Au- 
gust. There is still time to “hitch a 
ride to profit” on the Sandwich Time 
bandwagon, the institute points out. 





Restaurant people cash in. Grocery 
and supermarket operators support 
the campaign because it sells all foods 
throughout a store, the Wheat Flour 
Institute emphasizes. 

More than 300 participant-sponsors 
now annually back the drive with a 
multi-million dollar budget, including 
several of the nation’s biggest adver- 
tisers. 

The drive behind complete sand- 
wich meals is spurred even further 
by the U.S. Department of Agricul- 
ture to help promote greater con- 
sumption of farm products. 

Participating retailers include: 
American Stores, A&P., Big Bear, 
Grand Union, IGA, Jewel, Kroger, 
Mohican Stores, Mott's, National Tea, 
Red and White, Safeway, Stop and 
Shop, and thousands of independent 
and cooperative chain groups. 


Other Winners 


An audience of top food editors, 
restaurant and food industry execu- 
tives also heard the entry of a former 
Kansas City school teacher, Mrs. An- 
nis H. Dow, of Tulsa, named runner- 
up. The son of an Italian farmer, 
Louie Cassinelli of New York City, 
took third prize in the competition 
that drew the best of thousands of 
sandwich recipes from the restaurant 
industry. 

Mrs. Dow received $1,000 and the 
New York trip. Mr. Cassinelli took 
third prize of $500. The three sand- 
wiches were rated by a panel of lead- 
ing food editors from the “20 Best” 
of the year, as determined in prelim- 
inary judging. at the School of Hotel 
and Restaurant Management, Uni- 
versity of Denver. 

Guests at the award luncheon in 
New York’s Ambassador Hotel were 
served the three prize-winning sand- 
wiches. 

Mr. Smerling’s “Grand Champion” 
Schroeder sandwich, named after the 
Milwaukee hotel where he is execu- 
tive chef, consisted of beef tender- 
loin tips, browned, and seasoned with 
wine and blue cheese. Placed on dark 
bread open-face style, the sandwich 
came to the table still sizzling from 
the broiler. 

The “Surprise” sandwich, submitted 
by Mrs. Dow, was developed after ex- 
perimentation, trial and perfection at 
the Borden Ranch Acres Cafeteria in 
Tulsa. It consisted of seasoned cream 
cheese mixed with chopped nuts and 
egg, served on white bread and gar- 
nished with olives and tomato, with 
potato chips. 

The Cassinelli entry, ‘“Devil-on- 
Horseback,” was born of his experi- 
ence as head salad man at the Brass 
Rail Restaurant in New York. Again 
an open-face, broiled sandwich ‘“Dev- 
il-on-Horseback,” combined _ thinly- 
sliced corned beef with sliced Ameri- 
can cheese on rye bread, with a hot 
covering of spiced dressing. 

Scored by Points 

The three sandwiches were scored 
for cash prizes on points without 
name or restaurant identification by 
a panel of experts. Food editors in- 
cluded: Mrs. Myrna M. Johnston, food 


editor, Better Homes & Gardens; 
Miss Dorothy Marsh, food editor, 
Good Housekeeping; Miss Grace 


White, food editor, Fami'y Circle; 
Miss Marilyn Kaytor, food editor, 


BAKER 





August, 1957 





SANDWICH WINNER—Using fine china to display a champion sandwich 
creation, Wedgwood’s “frankly traditional” embossed Queensware in grape- 
vine design displays the “Grand Champion of the Year’ Schroeder Sandwich. 
The sandwich was created by Rolf Smerling, executive chef of the Hotel 
Schroeder in Milwaukee. It won top prize of a gourmet tour-for-two of 
Europe and $1,000 in the 1957 National Sandwich Idea Contest, jointly spon- 
sored by the National Restaurant Assn. and the Wheat Flour Institute as part 
of August Sandwich Month. The sandwich served on dark toast, features beef 
tenderloin tips browned and simmered in a sauce of sweet red wine and topped 


with blue cheese. 


Look; and Miss Marion McCarroll, 
women’s editor, King Features. Res- 
taurant people named as judges were: 
Willard J. Slagle, Slagle, Inc., Bos- 
ton, Mass., and J. J. White, director 
of food and beverage service, Hotel 
New Yorker. 


20 Best Featured 


The “20 Best” sandwiches of the 
year, selected earl'er at University 





SANDWICH BUFFET 
NEW TREND? 


NEW YORK—A table loaded with 
fancy sandwich “fixin’s” is the latest 
idea in buffet-style dinner parties, ac- 
cording to an article in the Aug. 20 
issue of Look magazine. In the two- 
page full color spread, entitled ““Main 
Course Sandwiches,” Look reports 
that smart hostesses are discovering 
the do-it-yourself sandwich buffet as 
the sure-fire way to feed a crowd. By 
using frozen, pre-cooked and canned 
foods, the hostess can set a kingly 
looking banquet table with little ef- 
fort, says Look. All she need do is set 
out an assortment of breads, cold 
meats, fish, cheese, a hot dish or two, 
condiments and toppings, a green 
salad and a bowl of fresh fruit. From 
that point on, it’s up to the guests, 
with “the sky the limit as to quantity 
and combination.” A menu for such a 
sandwich buffet is suggested, includ- 
ing an assortment of breads and rolls. 





of Denver under the direction of 
Matthew Bernatsky, have been pub- 
lished in a consumer recipe leaflet. 
Several million copies of the recipes 
will be circulated through bakery, 
grocery and supermarket outlets dur- 
ing August — Sandwich Month, and 
are available from the Wheat Flour 
Institute. 








BREAD IS THE STAFF OF LIFE 


Infra-Red Heat Used 
For Picnic Hotdogs 


CHICAGO—A battery of eight in- 
fra-red stoves and two warmers were 
used to produce 6,000 pre-wrapped 
hot dogs and buns for the recent 10th 
annual picnic of the Argonne Nation- 
a] Laboratory, Lemont, IIl. 

The picnic was one of thousands 
held last month in plants across the 
U.S. in cooperation with the Bakers 
of America Program to promote July 
as “Picnic Month.” 

John Vincenzi, manager of the At 
gonne cafeteria, supervised the it- 
stallation of the eight industrial 
ovens. Kitchen workers started heat 
ing the ready-wrapped frankfurters 
and rolls 20 min. before serving time 
and kept the ovens going for hours 
after the serving line opened. 

Mr. Vincenzi said that the out 
standing features of the infra- 
cooking were speed, convenience, 
the privilege of being able to retum 
the wrapped hot dogs for credit m 
case of a picnic cancellation. 





eS 


Gav <2 le 


% ,BESFSBESESS _ 


EBL .g 87298 


8 
is 


whic 
= 





eegFize 


1957 





ndwich 


grape- 
\dwich. 

Hotel 
two of 
y spon- 
as part 
es beef 
topped 


ion of 
mn pub- 
leaflet. 
recipes 
bakery, 
ts dur- 
th, and 
t Flour 





August, 1957 
"Extra-Fortified" 





DETROIT — Two well-known cor- 
porations have joined forces to cre- 
ate an extra-fortified loaf of bread 
said to be formulated especially to 
remforce the modern diet. The joint 
announcement of a “Slenderella Spe- 
dal Formula Bread” was made July 
31 by Lawrence L. Mack, president 
of Slenderella International, and Rus- 
gll J. Hug, president of General 
Baking Co., New York. 

The Detroit and Toledo areas have 
been selected as the first markets 
for the Slenderella bread. Plans call 
for eventual national distribution. It 
is Slenderella’s initial entry into the 
licensing field. 

In telling the story of the first 
food product to bear the name of 
the world’s largest slenderizing sys- 
tem, Mr. Mack said, ‘The idea of 
Slenderella bread emerged from re- 
search into the diet patterns of hun- 
dreds of thousands of Americans who 
have learned to be ‘calorie-conscious.’ 
Bread is still one of our most im- 
portant foods, yet it is often the first 
food to be dropped from slenderizing 
menus. 

“More proteins and more vitamins 
—not less—are required by people on 
calorie-restricted diets. For this rea- 
son, we have created a special for- 
mula, white, extra-fortified bread 
which contains highly concentrated 
amounts of protein, minerals and 
vitamins. This extra nourishment al- 
lows Slenderella bread to assume an 
important role in the modern menu 
plan. Its conclusion helps assure the 
necessary intake of nutrients while 
calories are being cut.” 

Mr. Hug pointed out that Slender- 
ella bread is not a reducing bread. 
‘Its high nutrient content makes it 
ideal family fare and it should have 
grat appeal for active people of 
every age and weight,” Mr. Hug stat- 
a. “It is especially suitable for those 
on calorie-restricted diets.” 

Slenderella bread will kick-off in 
the Detroit market on a local adver- 
tising and publicity budget to excced 
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SLENDERELLA SANDWICHES—Just in time for celebrating National Sand- 
Wich Month comes the General Baking Co.’s Slenderella bread—said to be so 
‘ew in taste and appearance it even adds excitement to those old favorites, 
tam 'n’ cheese. The fine-textured golden-flecked loaf is a white, special formula 
containing more protein and more vitamins and minerals than other 
Especially good for people on calorie restricted diets, it also appeals 
mothers of growing families where sandwiches are staple, General says. 


THE AMERICAN BAKER 


Detroit Becomes Test Market for 
Generals New Slenderella Bread 


$100,000 for the first 13-week mar- 
keting span. Four-color newspaper 
ads plus radio, television and bill- 
board advertising are scheduled. Ma- 
jor point-of-sale promotions will in- 
volve full cooperation of local grocers. 

Continuing its traditional favor- 
ing of radio over television as an 
advertising medium, Slenderella has 
slated top Detroit radio personalities 
to deliver its bread commercials. Lo- 
cal newspapers will carry 103 news- 
paper ads. 

Smartly packaged in white with 
bright orange, brown and deep blue 
elongated harlequin diamonds to em- 
phasize the loaf’s slim look, the bread 
is “slender sliced.” 

“It tastes good, and has a full- 
homemade flavor,” Mr. Hug says. “It 
contains highly concentrated amounts 
of protein, vitamins and minerals. 

“This extra nourishment allows 
Slenderella bread to assume a piv- 
otal position in the modern diet plan. 
Its inclusion on the everyday family 
menu, as well as in reducing diets, 
helps you eat less and still get the 
full supply of vitamins and minerals 
for good health and active living.” 

Four slices of the bread are said 
to supply an individual’s minimum 
daily requirement percentages of: 
Vitamin B,, 35%; vitamin B., 12%; 
vitamin D, 30%; Niacin, 20%; iron, 
23%; calcium, 13%. 

Gluten is added to the bread both 
to increase the protein content and 
to strengthen the cell structure so 
that a loaf of good volume, softness 
and grain structure can be obtained 
with the higher-than-average amounts 
of other ingredients, it is explained. 
Slenderella bread “Wso contains a 
higher amount of fat-free milk than 
average enriched white bread, with a 
milk to flour ratio of 8 to 100. 

In order to make Slenderella bread 
sufficiently distinctive as not to pur- 
port to be white bread and, at the 
same time, to retain good flavor and 
eating quality, a small amount of 
wheat bran has been added to the 
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SAMPLE SANDWICHES—The long-time popular:ty of sandw'ches is proved 
by this historical Wedgwood Sandwich Set, which dates from the year of the 
American revolution, 1776. Sandwiches displayed on th’s 18th century p‘ece 
are among the “20 Best Sandwiches of the Year” chosen in the National Sand- 
wich Idea Contest sponsored by the Wheat Flour Institute and the National 
Restaurant Assn. The Wedgwood exhibit was featured at a press party at the 
Ambassador Hotel in New York City salut:ng August as Sindivich Month. 





dough. This produces a 
flecked” appearance. 

The approximate protein and im- 
portant amino acid composition of 
Slenderella bread compared to aver- 
age enriched bread is shown below: 


“golden- 


—Amount in 100 gm.— 


Average 
Slenderella enriched 
bread bread 
Protein (gm.) ...... 12.2 8.2 
Lysine (mg.) ....... 38 233 
Tryptophane (mg.) .. 136 77.5 
Methionine (mg.) ... 230 148 





BREAD IS THE STAFF OF LIFE 


Article Cites Film 
On Sandwich Making 


CHICAGO—The Wheat Flour In- 
stitute motion picture for the restau- 
rant industry, “Skill Counts at the 
Sandwich Counter,” has been cited 
as a classic example of employee 
traininig material in the June issue 
of the Journal of the American 
Dietetic Association. In a _ report 
titled, “Training Employees in Work 
Simplification,’ Marjorie McKinley, 
Grace Augustine and Hester Chad- 
derdon, the authors, all of the de- 
partments of institution management 
and home economics education at 
Iowa State College in Ames, singled 
out the institute film production. 
Their report states: 

“Five motion pictures were select- 
ed; only one, however, met all of the 
criteria which had been set up for 
selection of the visual materials. This 
was the film ‘Skill Counts at the 
Sandwich Counter’ produced by the 
Wheat Flour Institute and the Na- 
tional Restaurant Assn.” 

The authors described their search 
for suitable materials meeting the 
following criteria: (a) To provide an 
understanding of work simplification 
which will make the workers recep- 
tive to analysis of their jobs, to meth- 
ods proposed by management, and to 
adoption and use of the methods pre- 
scribed. (b) To improve management- 
labor relations and increase the in- 
terest of employees in their work. 
(c) To stimulate employees to make 
suggestions for improving work meth- 
ods. (d) To help the workers to im- 
prove those methods of work which 
are determined by them. (e) To low- 
er costs. (f) To give impetus to a 
continuing program of work simplifi- 
cation. 

Produced almost five years ago, 
with technical direction by the head 
of NRA Educational Services, Miss 
Kathryn Bruce, the film represents 
an idealized package of employee 





training materials, the institute said. 
In addition to the film, a filmstrip 
permits an operator to stop the ac- 
tion for complete discussion of the 
motion involved. A sandwich making 
manual accompanies the instruction- 
al package—for distribution to stu- 
dents. Finally, recipe cards may be 
distributed to provide laboratory 
work in the principles expressed in 
the film. 

In addition to its use in training 
employees in work simplification pro- 
cedures, the film has found wide ac- 
ceptance in a number of markets, 
the institute said. Standard Brands, 
Ine., and several milling companies 
have used the film in local meetings 
for bakers and restaurant operators. 
At times the film has been shown in 
the presentation of National Sand- 
wich Idea Contest winners. A num- 
ber of state and local restaurant as- 
sociations own their own copies of 
the film for use in employee training 
classes, the institute reported. 

Millers and bakers have also found 
use of the film highly profitable—in 
a pattern which suggests joint meet- 
ings of restaurant operators and bak- 
ers, meetings devoted to mutual! prob- 
lems of the two industries, the insti- 
tute said. 





BREAD IS THE STAFF OF LIFE 


BLAINE-THOMPSON APPOINTED 

NEWARK, N.J. — The Wagner 
Baking Corp., Newark, and its af- 
filiated companies and plants in 
Newark, Brooklyn, Detroit, Cleve- 
land, Chicago and Bridgeport, have 
announced the appointment of the 
Blaine-Thompson Co., New York, to 
handle advertising, merchandising, 
sales promotion and publicity for i‘s 
entire line of retail and institutional 
baked products. 








COMMANDER BOOSTS 
SANDWICH MONTH 


MINNEAPOLIS — “Why not cut 
yourself a large slice of sandwich 
profits by promoting Sandwich Month 
12 months a year?” The Commander- 
Larabee Milling Co. has sent to many 
of the nation’s bakers a sandwich 
board and bread knife to impress 
them with Sandwich Month objec- 
tives. Roger F. Blessing, vice presi- 
dent, said in the note accompanying 
the sandwich board: “It’s just as easy 
as cutting yourself a slice of sand- 
wich pleasure on this board.” 
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WEST VIRGINIA OFFICERS, GOLF WINNERS—New officers of the West 
Virginia Bakers Assn., elected July 28 at the group’s annual convention, are 
shown at the left above, on the grounds of the Greenbrier Hotel, White Sul- 
phur Springs, W. Va. Left to right are Edward R. Johnson, Charleston, execu- 
tive secretary; Harry G. Fretwell, Cablish Baking Co., Charleston, treasurer; 
E. W. Mootz, Jr., E. W. Mootz Bakery, Huntington, vice president, and J. W. 
Wallace, Wallace Bakery, Elkins, reelected president of the association. The 


J. W. Wallace Reelected Head 
Of West Virginia Bakers Assn. 


CHARLESTON, W. VA.—The larg- 
est crowd ever—more than 300 guests 

mixed fun and business at the 19th 
annual convention of the West Vir- 
ginia Bakers Assn. at the Greenbrier 
Hotel, White Sulphur Springs, W. Va., 
July 28-31. 

New officers elected at the annual 
business meeting included J. W. Wal- 
lace, Wallace Bakery, Elkins, reelect- 
ed president; E. W. Mootz, Jr., E. W. 
Mootz Bakery, Huntington, vice pres- 


ident; Harry G. Fretwell, Cablish 
Baking Co., Charleston, reelected 
treasurer; and Edward R. Johnson, 


Charleston, continued as executive 
secretary. 

At the baker-Allied business meet- 
ing, Louis Braun, Keystone Bakery, 
West Bridgewater, Pa., gave a brief 
report ‘of his and others’ activities in 
recent congressional hearings. Mr. 
Braun declared that his efforts were 
bearing benefic'al fruit to independ- 
ent wholesale bakers. He pointed out 
that many chainstore bakery adver- 
tisements were “toned down” in not- 
ing price spreads between their prod- 
ucts and competitors. Mr. Braun em- 
phasized that he could continue his 
efforts in helping curb alleger “un- 
ethical and unlawful marketing prac- 
tices.” 

E. J. Sperry, “Sperry’s Personal 
Opinion,” Chicago, was the scheduled 
speaker for this annual meeting. Mr. 
Sperry began his talk in a facetious 
vein, chiding bakers in general for the 
lack of prestige they give their sales 
managers and supervisors, saying in 
many instances these bakery execu- 
tives often were used as family “er- 
rand boys.” 

Mr. Sperry declared there is noth- 
ing wrong with the baking industry 
and cited examp'es of spectacular 
growth of some bakers during recent 
years. “I see a new era of prosperity 
in the baking industry if bakers grow 
and stay progressive.” 

“Radical Change” Predicted 

The speaker continued by saying 
that young engineers and scientists 
were busy with new methods and ma- 
chinery improvements that soon 
would radically change the baking 
industry by new cost-cutting innova- 
tions. 

He prophesied that there would be 


startling improvements in bakery de- 
livery trucks with horsepower 
trimmed to 8 to 15 with marked im- 
provement in gasoline mileage. The 
speaker said also that punch cards 
would replace present route books 
and check-in time would be reduced 
to seconds by the new method. 

Looking further to the future, Mr. 
Sperry predicted that advertising ex- 
penditures would increase to 10% of 
sa'es for those bakers who plan to 
remain successful. “‘The number one 
advertising media in 1960 will be 
store advertising, or point of sale,” 
Mr. Sperry said. 

The fastest growing types of gro- 
cery stores, and the most profitable, 
are the independent superettes, the 
speaker concluded. 

In the men’s annual golf tourna- 
ment, Charles Grennan of the Purity 
Baking Co., Charleston, emerged the 
champion among member bakeries 
while Robert Agee of Heiner’s Bak- 
ery, Huntington was the runner-up. 
The visiting baker trophy was won 
by Carl Hauswald, Jr., of Hauswald 
Bakery, Baltimore. James W. Pehle 
of King Midas Flour Mills, Minne- 
apolis, was crowned king of the allied 
golfers, with Dan Langdon, Jr., Pol- 
lock Paper Corp., close in as the run- 
ner-up. 

Other features of the three-day af- 
fair were a president’s reception and 
cocktail party, a ladies’ putting tour- 
ney, bridge tournament, and a cabaret 
party. 

Next year’s convention will again 
be held at the Greenbrier Hotel, 
White Sulphur Springs, W. Va., July 
27-30, Mr. Johnson, secretary, said. 
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Bakery Production 
Manager Believed 


To Have Drowned 


MANITOWOC, WIS. — Albert Mo- 
tiff, production manager, Dick Bros. 
Bakery, Manitowoc, d’sappeared from 
a yacht on Lake Michigan July 16, 
and he is believed to have drowned. 
The body has not been recovered. 
Mr. Motiff is survived by his wife, a 
daughter and two grandchildren. 
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illustration at the right shows some of the golf winners—Carl Hauswald, Jr, 
Hauswald Bakery, Baltimore, left, won the visiting baker’s trophy. Robert 
Agee, Heiner’s Bakery, Huntington, was runner-up in the member baker's 
division; Dan Langdon, Jr., Pollock Paper Corp., was runner-up in the allied 
division. Charles Grennan, Purity Baking Co., Charleston, emerged the cham. 
pion among member bakers. James W. Pehle, King Midas Flour Mills, Min. 
neapolis, was the champion among allied golfers but was not in the picture, 





Interstate Manager in 
Grand Rapids Named 


KANSAS CITY — Appointment of 
Russell H. Wiedenman as manager of 
the Interstate plant in Grand Rapids, 
Mich., has been announced by R. L. 
Nafziger, chairman of the board of 
Interstate Bakeries Corp. 

Mr. Wiedenman has been with In- 
terstate Bakeries for 18 years and 
has occupied positions with Dolly 
Madison Cakes in Los Angeles as cost 
control clerk; office manager of We- 
ber Baking Co. in Santa Barbara, 
California; office manager and sales- 
man of Log Cabin Bread in Los An: 
geles. Mr. Wiedenman served as plant 
manager of the Butternut Bread 
plant in Cincinnati for four years 
and moves to managership of the 
Grand Rapids plant from the general 
offices in Kansas City where he has 
been operations executive since the 
first of the year. 

A native of Iroquois, S. D., Mr. 
Wiedenman is married and has two 
sons. He is a veteran of U.S. naval 
service in World War II. 

Joseph Cooper, former manager of 
the plant in Grand Rapids, was hon- 
ored earlier this month by nearly 200 
employees of the Grand Rapids plant 
and from general offices in Kansas 
City. Mr. Cooper retired from active 
business July 1, after 36 years ser- 
vice with Interstate Bakeries Corp. 
This entire career in the baking in- 
dustry—39 years—was devoted to du- 
ties in the Grand Rapids bakery. 

John R. Dow, president of Inter- 
state Bakeries, presented Mr. Coop- 
er with a gift on behalf of the cor- 
poration. Also present from the gen- 
eral office in Kansas City were H. E. 
Meyn and R. G. Dibble. 

Elmer Weemhoff, sales manager of 
Butternut Bread in Grand Rapids, 





FREUND BAKING TO 
GIVE YOUTH AWARD 


ST. LOUIS, MO.—Creation of an 
annual $1,000 award for outstanding 
work in the youth service field in the 
St. Louis area was announced by 
the Freund Baking Co., St. Louis. 
Henry L. Freund, president, said 
the award will be given as “an ex- 
pression of appreciation to the com- 
munity on the occasion of our firm’s 
100th anniversary.” 





presented Mr. Cooper with a set of 
golf irons on behalf of the employees 
of the plant. 


Mr. Cooper started his career in 
the baking industry in 1918 in the 
Grand Rapids plant which was then 
owned by Schulze Baking Co. and 
was made plant manager when Schul- 
ze Baking Co. was consolidated with 
Interstate Bakeries in 1921. Prior to 
his appointment as manager, he 
worked as salesman and sales super- 
visor. 

Mr. Cooper has one son and three 
daughters. Robert, of Buffalo, N.Y, 
has followed his father’s foodsteps in 
the baking industry and is manager 
of Interstate Bakeries’ plant in that 
city and has been with the company 
for 23 years. 
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Gopher Grinders 

e 7 . 4 
Finishing Expansion 

ANOKA, MINN.—Gopher Grinders, 
Inc., is restoring prompt service and 
shipments as it completes construc- 
tion of additional production space, 
a new warehouse and three new ex- 
ecutive offices, doubling the earlier 
size of facilities. 

Additional production machinery 
and a monorail system for moving 
Gopher bands on specially designed 
racks through the entire production 
operation have been installed, ac 
cording to Haryl C. Simmons, presi- 
dent. Mr. Simmons has invited bak- 
ery personnel to telephone and make 
arrangements to see the new plant 
when in the Minneapolis or St. Paul 
vicinity. 
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Continental Paper 
Plans New Building 


DENVER—A contract for the con- 
struction of a new $650,000 manufae- 
turing plant and office building for 
the Continental Paper Products Co. 
here has been let. 

It will be a one-story structure of 
modern design, and is expected 10 
be completed by January, 1958. The 
building will replace Continental's 
present office and manufacturing 
structure at 1000 W. Louisiana Ave. 
A portion of the old building, built 
in 1893, was destroyed by fire Sept 
9, 1956. 
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Herbert H. Wurtz 
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Robert E. Graves 


FLOUR BUYER RETIRES—Herbert H. Wurtz has retired as flour buyer for 
the baked foods manufacturing division of the Kroger Co. Buying is now 
being handled by Robert E. Graves, who is in charge of purchasing for the 
firm’s bakery manufacturing division. Mr. Wurtz was honored by his associ- 
ates in the company at a farewell dinner at the Cincinnati Club, July 10. He 
received a wrist watch engraved with a legend indicating his length of serv- 
ice with the Kroger firm. Another memento of the occasion was a bound book 
entitled “This Is Your Life”, which was composed of many letters from Mr. 
Wurtz’s friends in the company and the baking industry. 





Mostly Personal... 


After several weeks’ confinement 
to his home following his recent ill- 
ness, W. A. Richards, the Brolite Co., 
Minneapolis, is back calling on the 
trade in his Upper Midwest area. 

* 

Joseph Denner, owner of the Gold- 
en Krust Bakery, Alva, Okla., and 
prominent in the Oklahoma Bakers 
Assn. for many years, is also dis- 
tinguished for being the father of 
Miss Nancy Denner, who in a state- 
wide contest, has been named Miss 
Oklahoma of 1957. Miss Denner, a 
senior in the University of Oklahoma, 
will represent the state in the annual 
national pageant in Atlantic City this 
month competing for the title “Miss 
America.”” Miss Denner, in addition 
to her measurements of 37, 25 and 36 
inches, is a talented dramatic student, 
is active in school activities and is 
yearbook beauty queen. 

e 

Walter B. Carmany, a baker with 
the Purity Baking Co., has been elect- 
ed commander of the Louis E. Davis 
Post of the American Legion at 
Bloomington, Ill. 


Holsum Bakery, Inc., Tampa, Fla., 
is sponsoring a $2,000 scholarship at 
the Department of Baking Science 
and Management of Florida State 
University. The winner for this year 
was Wendell Hughes, a graduate of 
Hillsborough (Fla.) high school. 

B 

Dwight Vanderpol has been named 
supervisor of the Chariton (Iowa) di- 
vision of Lowenberg Bakery, Inc., 
Succeeding Bob Appel. 


e 

R. J. Schreiner, formerly of Bis- 
marck, N. D., has been named assist- 
ant Manager of the Sweetheart Bak- 
eries, Inc., at Minot, N. D. He suc- 
ceeds Dudley L. Whitson, who has 
been transferred to Bismarck as as- 
sistant manager. 


Thomas Wallingford, formerly gen- 
eral manager of the Favorite Bak- 


ing Co., Manchester, Ohio, has left 
the firm and returned to college to 
obtain a master’s degree in business 
administration. He has been succeed- 
ed at the bakery by Wilson K. Jones. 
7 
William D. McIntyre, president of 
Tender Krust Baking Co., Eau Claire, 
Wis., was recently honored by the 
American Sanitation Institute for 
high achievement in bakery sanita- 
tion. He was presented with an award 
by Dr. Edward L. Holmes, executive 
director of ASI. 
a 


John S. Winalski, president of the 
Newton, Robertson & Co., Hartford, 
Conn., was honored recently at a 
testimonial dinner at the Polish Na- 
tional Home by more than 300 people. 
A former treasurer of the home, Mr. 
Winalski was presented a plaque for 
his services and was made honorary 
president. Mr. Winalski served as 
president of the Connecticut Bakers 
Assn. in 1944-45. 

a 

Arthur T. McGonigle, president of 
Bachman Bakeries Corp., Reading, 
Pa., has been appointed chairman of 
the Pennsylvania State Republican 
Finance Committee. He succeeds 
Samuel W. Ewing, Haverford. 

* 

Joseph J. Cooper, who retired in 
July after 39 years with Schulze Bak- 
eries, Grand Rapids, Mich., was hon- 
ored recently at a testimonial dinner 
attended by executives, employes and 
wives of the firm. Mr. Cooper was 
manager of the Schulze firm when it 
was made a division of Interstate 
Bakeries, Inc., 30 years ago. He con- 
tinued in that position until retire- 
ment. 


Howard McGuire has been named 
manager of the Federal Bake Shop, 
Burlington, Vt. 

e 


R. D. Bills was elected chairman of | 


the board of O’Connor-Bills, Inc., 
Mattoon, Ill., bakery. R. D. Bills, Jr., 


was named president; J. D. O’Connor, 
vice president, and R. W. Coffey, 
secretary-treasurer. 


e 
Louis Marhoefer, president, Bold 
Baking Co., Pittsburgh, and Mar- 


hoefer Bakery, Altoona, Pa., is at his 
home recuperating from surgery he 
underwent at Johns Hopkins Hospi- 
tal, Baltimore. 


Scott Donaldson, former business 
reporter for the Minneapolis Star, 
has joined the public relations de- 
partment of Pillsbury Mills, Inc., 
Minneapolis. A native of Minneapolis, 
Mr. Donaldson will work with Pills- 
bury’s bakery products division. 
George Pillsbury, vice _ president, 
heads the division. 
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J. Ross Myers, Jr., 
Flour and Bakery 
Supplier, Dies 


BALITMORE—J. Ross Myers, Jr., 
well-known figure in the flour dis- 
tributing and bakery supply business 
and a former president of the Na- 
tional Association of Flour Distribu- 
tors, died at his home here July 13 
following a four-month illness. He 
was 55 years old. 

Mr. Myers was the sixth genera- 
tion of his family associated with the 
flour distributing industry. He joined 
his father in 1922 after graduating 
from Amherst College, and the firm 
became J. Ross Myers & Son. He 
was the father of J. Ross Myers III, 
first vice president of NAFD. 

Survivors include his widow, the 
former Roberta Lauderman, another 
son, William E. Myers, and two 
grandchildren. 
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MACHINERY FIRM MOVES 

NEWARK, N. J.—The H. J. Keller 
Co., distributors and wholesalers of 
bakery machinery, moved recent'y 
from Plainfield, N. J., to a one-story 
building in Newark. Keller has leased 
the Newark premises from a glass 
company. 











James T. Revord 


COMMISSIONED—James T. Revord, 
son of John A. Revord who is asso- 
ciated with Sterwin Chemicals, Inc., 
Chicago, was commissioned an ensign 
in the Navy recently after graduation 
from the officer candidate school at 
the Newport, R.I1., naval station. He 
and his wife, the former Miss Patricia 
Kilday of Chicago, are now residing 
at Norfolk, Va. 


‘of Krispy 
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Earl B. Cox Heads 
Siebel Alumni 


CHICAGO—Ear] B. Cox, executive 
vice president of Helms Bakeries, Los 
Angeles, has been elected president 
of the Siebel Alumni Assn. of the Sie- 
bel Institute of Technology, accord- 
ing to an announcement from the as- 
sociation’s headquarters in Chicago. 
Mr. Cox and the officers elected with 
him will serve a two-year term. 

Other officers elected were Tony 
Buttnor, assistant general production 
sperintendent of Weston Bakeries, 
Ltd., Edmonton, Alta., Canada, first. 
vice president; E. L. Harding, man- 
ager of the bakery service division 
Kreme Doughnut Co., 
Winston-Salem, N. C., 3rd vice pres- 
ident; Carl Denton, general produc- 
tion manager of Farm Crest Baker- 
ies, Inc., Detroit, 4th vice president; 
Karl Fromm, sales representative of 
the Nulomoline division of American 
Molasses Co., Chicago, secretary; 
Raymond Siebel, executive vice pres- 
ident, and George Chussler, vice pres- 
ident and retail editor of Bakers 
Weekly, treasurer. 


Don Sperry, vice president of the 
Petersen Oven Co., Franklin Park, 
Ill., retiring president, was named as 
a member of the executive board. 
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Roger Hefty Named 
To Rap-In-Wax Post 


MINNEAPOLIS—Roger Hefty has 
been named quality control supervis- 
or for the Rap-In-Wax Paper Co. H. 
W. Wendorf, vice president of manu- 
facturing for the Minneapolis flexible 
packaging firm, made the announce- 
ment. 

Mr. Hefty, who joined Rap-In-Wax 
in April of this year will supervise 
quality control for the firm’s plants 
in Minneapolis and Chicago. A grad- 
uate of the University of Wisconsin, 
Mr. Hefty began his business career 
with Milprint, Inc., where he spent 
three years as a development labor- 
atory technician. He later joined Rap- 
In-Wax’s research department, work- 
ing on development of flexible pack- 
aging materials. His new duties be- 
gan June 15. 
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California Raisin 
Board Adds to Staff 


FRESNO, CAL. — John R. Allen 
has been named assistant manager of 
the California Raisin Advisory Board. 
He succeeds Donald C. White, who 
resigned to become farm manager for 
Lindemann Farms, Los Banos. 

The appointment was announced, 
effective July 1, by Gerald W. Jones, 
manager of the California Raisin Ad- 
visory Board. Mr. Allen formerly was 
associated with the Blue & Gold 
Market in Berkeley. He attended the 
University of California in Berkeley 
and served in the air force in World 
War II and the Korean conflict. 

Mr. Allen is married to the former 
Peggy MacAlpine of Fresno. They 
have two children, Matthew 1% and 
Mellissa 4 months. Their home is in 
Fresno. 
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PLANE PURCHASED 


MINNEAPOLIS — General Mills, 
Inc., has announced that it has pur- 
chased its second DC3 airplane for 
transportation of executives and tech- 
nicians. The plane is equipped with 
the latest navigational equipment for 
all-weather flying. 
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CONVENTION CALENDAR 





Aug. 18-19—Indiana Bakers Assn. 
Golf outing, South Shore Country 
Club, Lake Wawasee, Syracuse, Ind.; 
sec., Ferd A. Doll, 2236 E. Michigan 
St., Indianapolis, Ind. 

Sept. 7-8—Southwest Bakers Assn., 
summer board meeting and bakers 
rally; Navajo Lodge, Ruidoso, N.M.; 
sec. J. R. L. Kilgore, Box 127, Al- 
buquerque, N.M. 

Sept. 11—Michigan Bakers Assn., 
annual outing, Port Huron, Mich.; 
chairman, Tom J. Korn, 1301 11th 
St., Port Huron, Mich. 

Sept. 13-15—Bakers Club of New 
York, Inc., Baltimore Bakers Club, 
Bakers Ciub of Boston, Central Penn- 
sylvania Bakers Assn., Philadelphia 
Bakers Club, Pittsburgh Bakers 
Courtesy Club, annual golf tourna- 
ment for Lee Marshall Cup, Werners- 
ville, Pa., Galen Hall Hotel and 
Country Club; sec., Philadelphia 
Bakers Club, George Landenberger, 
401 N. Broad St., Philadelphia 8, Pa. 

Sept. 15-17 — Southern Bakers 
Assn., annual production conference, 
Atlanta Biltmore Hotel, Atlanta, Ga.; 
pres., Benson Skelton, 703 Henry 
Grady Bldg., 26 Cain St., N.W., At- 
lanta, Ga. 

Sept. 16-18—Missouri Bakers Assn., 
Hotel Taneycomo, Rockaway Beach, 
Mo.; sec., George H. Buford, Flour 
Mills of America, Inc., Kansas City, 
Mo. 

Sept. 21-22—Nebraska Bakers 
Assn., Fort Kearney Hotel, Kearney, 
Neb.; sec., L. F. O’Konski, Standard 


Brands, Inc., 1806 Chicago St., 
Omaha, Neb. 
Sept. 22-24 — Wisconsin Bakers 


Assn., Wausau Hotel, Wausau, Wis.; 
exec. sec., Fred H. Laufenburg, 161 
W. Wisconsin Ave., Milwaukee. 


Sept. 29-30—Virginia Bakers Coun- 
cil, Inc., Annual Fall Conference, Wil- 
liamsburg Lodge and Williamsburg 
Inn, Williamsburg; sec., Harold K. 
Wilker, 5 South 12th St., Richmond, 
Va. 


Oct. 12-14—New Jersey Bakers 
Board of Trade convention and ex- 
hibition, Berkeley-Carteret Hotel, As- 
bury Park, N.J.; sec., Michael Her- 
zog, Standard Brands, Inc., 48 Clare- 
mont Ave., New Brunswick, NJ. 


Oct. 18—Indiana Bakers Assn., 
Severin Hotel, Indianapolis, Ind.; 
sec., Ferd A. Doll, 2236 E. Michigan 
St., Indianapolis, Ind. 


Oct. 14-17—National Association of 
Bakery Sanitarians, Hotel Morrison, 
Chicago; sec., Gerard J. Riley, Room 
216, 855 Avenue of the Americas, New 
York 1, N.Y. 


Oct. 17-19—National Bakery Sup- 
pliers Assn., Edgewater Beach Hotel, 
Chicago; sec., John W. Allen, J. W. 
Allen Co., 110 N. Peoria St., Chi- 
cago 7, Ill. 

Oct. 18-19—Baking Industry Sani- 
tation Standards Committee, Sher- 
man Hotel, Chicago; sec., Raymond J. 
Walter, 511 Fifth Ave., New York 
17, N.Y. 

Oct. 20—Bakery Equ'pment Manu- 
facturers Assn., Hotel Sherman, Chi- 
cago, Ill.; sec., Raymond J. Walter, 
511 Fifth Ave., New York 17, N.Y. 

Oct. 19-23 — American Bakers 
Assn., Hotel Sherman, Chicago, IIl.; 
sec., Harold Fiedler, 20 N. Wacker 
Dr., Chicago 6, IIL 

Nov. 11—Connecticut Bakers Assn., 
Inc., Hotel Statler, Hartford, Conn.; 
sec., Charles Barr, 584 Campbell Ave., 
West Haven 16, Conn. 


1958 

Jan, 11-14—Ohio Bakers Assn., an- 
nual convention, Deshler-Hilton Ho- 
tel, Columbus, Ohio; sec., Clark L. 
Coffman, Seneca Hotel, Columbus, 
Ohio. 

Jan. 19-21— Pennsylvania Bakers 
Assn., annual winter convention, Bel- 
levue-Stratford Hotel; sec., Theo. 
Staab, 600 N. Third St., Harrisburg, 
Pa. 

Jan. 23-24—National Soft Wheat 
Millers Assn., Brown Hotel, Louis- 
ville, Ky.; sec., Paul Marshall, 1367 
Board of Trade Bidg., Chicago 4, Ill. 

Feb. 9-11—Tri-State Bakers Assn., 
Monteleone Hotel, New Orleans. 

Jan. 26-28—Potomac States Bakers 
Assn., annual convention, Lord Balti- 
more Hotel, Baltimore, Md.; sec. Ed- 
win C. Muhly, 1126 Mathieson Bldg., 
Baltimore 2, Md. 

Feb. 9-11—Tri-State Bakers Assn., 
annual convention, Monteleone Hotel, 
New Orleans, La.; sec. Sidney Bau- 
dier, Jr., 624 Gravier St., New Or- 
leans, La. 

Feb. 14-16—Bakers Association of 
the Carolinas, stag outing, Pine- 
hurst, N.C.; sec., Louise Skillman, 
2608 Portland Ave., Charlotte 7, N.C. 

April 17-19 — Southern Bakers 
Assn., Inc., annual convention, Bilt- 
more Hotel, Palm Beach, Fla.; pres., 
Benson L. Skelton, 703 Henry Grady 
Bldg., 26 Cain St., N.W., Atlanta, Ga. 

April 27-30—Associated Retail Bak- 
ers of America convention and ex- 
hibition, Hotel New Yorker, New 
York City, N.Y.; sec., Trudy Schurr, 
735 W. Sheridan Rd., Chicago 13, Ill. 


May 12-14 — Biscuit & Cracker 
Manufacturers Assn. and Biscuit 
Bakers Institute, Inc., joint meeting, 
Edgewater Beach Hotel, Chicago; 
sec., B&CMA, Walter Dietz, 20 N. 
Wacker Dr., Chicago 6, Ill; sec., 
BBI, Harry D. Butler, 90 W. Broad- 
way, New York 7, N.Y. 

June 6-8—Rocky Mountain Bakers 
Assn., Broadmoor Hotel, Colorado 
Springs, Colo.; sec., Fred Linsen- 
maier, Box 871, Denver 1, Colo. 
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Omar, Inc., Names 


New Vice President 


OMAHA — W. J. Coad, Jr., presi- 
dent of Omar, Inc., announced that 
Charles Slater has been named vice 
president and director of marketing 
of Omar’s subsidiary, Supermarket 
Foods, Inc. Mr. Slater, author of 
“Baking in America,” an economic 
study of the industry, joined Omar 
two years ago. He has been assigned 
to the development of Supermarket 
Foods from its initiation in March 


of 1956. 
Supermarket Foods has been head- 
quartered in Omaha, but will be 


moved to Chicago because of the ex- 
panded operations of its sales of bak- 
ery products in the Midwest. 


FOOD ADDITIVES 


(Continued from page 11) 








“4-We believe every new sub- 
stance proposed for use in human 
food should be subjected to adequate 
pre-testing by the manufacturer or 
user of the substance, and that such 
pre-testing should be required by law. 

“5S—We believe it to be a proper 
function of government to control 
those factors which may affect ad- 
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Howard O. Hunter 


versely public health. Therefore, we 
believe the results of animal experi- 
mentation in pre-testing new sub- 
stances proposed for use in food 
should be reviewed and 2pproved by 
the Food & Drug Administration be- 
fore the substance is allowed to 
be used in food sold to the public. 

“6—We believe the Food, Drug & 
Cosmetic Act of 1938, as amended 
to date, does not provide adequate 
authority for the Food & Drug Ad- 
ministration to control the addition 
of unusual substances to those foods 
on which standards and definitions 
have not yet been promulgated, and 
that the law should be modified prop- 
erly in this respect. 

“Last year, in hearings before this 
subcommittee, copies of resolutions 
similar to the above were inserted 
in the record by the American Bakers 
Assn., the American Farm Bureau 
Federation, the American Meat In- 
stitute, the Dairy Industry Commit- 
tee, the Institute of Shortening and 
Edible Oils, the Millers National Fed- 
eration and the National Restaurant 
Assn.,” said Mr. Hunter. 

“There are some differences of 
opinion between the food industries 
and the Food & Drug Administration 
as to certain technicalities in the 
proposed legislation,” he went on 
to say. 

“But the important fact is that 
there seems to be a unanimous agree- 
ment that two basic principles should 
be incorporated into the law, name- 
ly: (1) The manufacturer or user of 
any new additive to food shall ade- 
quately pre-test such additive for its 
safety in human consumption and, 
(2) The results of this pre-testing 
shall be approved by the Food & 
Drug Administration before the new 
additive is allowed to be used in or 
on food. 

“The present Food & Drug Act 
does not provide for such pre-testing 
or prior approval. The present act 
does not permit the Food & Drug 
Administration to prevent the use 
of a new chemical additive to un- 
standardized food until the Food & 
Drug Administration can prove it is 
poisonous or deleterious after it has 
been used. No doubt there was a time 
when this point was not as serious 
as it is now, or might be in the fu- 
ture, but the great advances in chem- 
istry seem to us to make it advis- 
able that we now place safeguards 
against the use of untested additives 
to food. There is no emergency in 
our food supply which would war- 
rant the hasty introduction of any 
new chemical additive. 

“Congress, in amending the Food 
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& Drug Act in 1938, recognized the 
same principles we are advocating 
by changing the drug section of the 
act to require adequate pre-testing 
and prior approval by the Food @ 
Drug Administration before a new 
drug could be introduced to the 
public. 

“I can assure you that if anything 
hanpens to a food due to a chemica| 
additive which causes trouble to the 
consumer, it will not be the manufae. 
turer of the additive who is blamed 
but it will be the processor of the 
food. We, therefore, are concerned 
not only for the consumer but for 
our own food industries as well. 

“I wish to say emphatically, and] 
think on this point I can speak for 
all of us in the food industries, that 
our food supply in this country jg 
good—and it is safe. We undoubtedly 
are the best fed nation the world 
has ever known. It is possibly true 
that too many people are not prop 
erly nourished, but this is largely 
due to food faddists and diet crack. 
pots who have led some people to 
believe in all kinds of reducing diets 
and phony health foods. There is am- 
ple and adequately nourishing food 
for the entire population of this coun. 
try if people will learn to eat this 
food in the proper balance. 


Food Faddists 

“It is disturbing to note the ae. 
tivities of food faddists, both indi- 
vidual and organizations, in trying to 
mislead the consumer as to our food 
supply. Some of these faddists are, 
no doubt, sincere. But many of them 
are not. Many of them have special 
diets, and so-called health foods, 
which they sell to the consumer. 
Worse than that, many of these 
quacks overate on a _ technique of 
fright and try to scare the wits out 
of the consuming public. 

“The chemical industry has he!ped 
to make our food supply more ade- 
quate and more nourishing. We cer- 
tainly would not have had as good a 
food supply within the reach of our 
entire population except for the use 
of chemicals in agriculture and in 
the processing of agricultural prod- 
ucts into food, and there is going 
to be a continuing need for the de- 
velopment of new chemicals for use 
in our food supply. 

“We are most anxious that ther 
continue to be research and develop 
ment in the production of useful ad- 
ditives to food, and we believe that 
House Rule No. 366 would in no 
way handicap such research. 

“We do feel very strongly, how- 
ever, that for the protection of th 
manufacturer, the food processor, and 
the consumer, Congress should pro 
vide more adequate safecuards to the 
introduction of new additives to our 
food supply. 

“We wish to call the committee's 
attention to the somewhat unusual 
fact that practically an entire it 
dustry has joined in requesting Com 
gress to put these safeguards into 
legislation which affects their own 
industry. In other words, we in the 
food industries have initiated and 
given momentum to this proposal fot 
a food additive amendment to the 
present act. It certainly has not 
been forced upon us, and I am sur 
the record will show that the lead- 
ership in securing haerings before 
you gentlemen on this subject has 
come from the food industries. 

“I close my statement on behalf 
of the American Institute of Baking 
by urging upon you gentlemen th 
passage of an adequate amendment 
to the Food & Drug Act which wi 
incorporate the basic principles 
which I have enumerated,” concl 
Mr. Hunter. 
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WELCOME—Albert R. Fleischmann, 
vice president of Standard Brands, 
Inc., welcomes Dr. Robert S. Fleming 
“sboard” the Fleischmann Show Boat 


for breakfast. Dr. Fleming, right, 
who is chairman of the department 
of early childhood and elementary 
education at New York University, 
was guest speaker at the Fleisch- 
mann’s Yeast breakfast held during 
the 48th annual meeting and exhibit 
of the American Home Economics 
Assn. in St. Louis. 


Fleischmann Arranges 
"Showboat" Breakfast 


For Economists 


ST. LOUIS — Four hundred mem- 
bers of the American Home Eco- 
nomics Assn. during their annual 
meeting here went on a “showboat”’ 
breakfast tied fast to the “wharf” of 
the Sheraton-Jefferson Hotel. 

Midst wheat flour barrels, cotton 
bales and all the trappings of river 
boating as a backdrop, the home eco- 
nomists heard Dr. Robert S. Fleming 
of New York University and Albert 
R. Fleischmann, vice president of 
Standard Brands, Inc., New York, de- 
scribe the problems facing high 
school educators. Fleischmann’s Yeast 
sponsored the breakfast. 

“Food consumption habits and de- 
sires do not change automatically nor 
do diets become adequate nutritional- 
ly, with changes in income,” Mr. 
Fleischmann told the group. “Food 
habit studies conducted in several 
sections of the country indicate chil- 
dren, and particularly teen-agers, are 
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not eating adequate breakfasts, yet 
their parents’ income has gone up. 
We now have more than 15 million 
families with incomes over $5,000.” 

Dr. Fleming, discussing the prob- 
lems of teaching better nutrition, as- 
serted that whereas the past quarter 
of a century has seen new theories of 
learning emerge, it is his opinion that 
the key task centers around changing 
the behavior of people, “and it is in- 
creasingly important to emphasize 
the individual’s role as a member of 
the family.” 

“The world we live in today,” Dr. 
Fleming continued, “has many prob- 
lems of nutrition. There are both 
shortages and over-productions. There 
is prejudice, indifference and lack of 
understanding of basic factors. The 
work of nutrition education must re- 
flect the best we know about learning 
if our goals are accomplished. The 
effectiveness of nutrition education 
can be increased by emphasis on sim- 
ple principles of learning.” 





BREAD |S THE STAFF OF LIFE 





Brothers Appointed 
To Trade Posts 


SHELBY, N.C.—Twin brothers who 
have shared duties in the operation 
of a local baking firm have been 
appointed to trade positions in the 
industry. They are Floyd P. Bost, 
general sales manager, and Lloyd C. 
Bost, vice president, both of Bost 
Bakery, Inc. 

Floyd P. Bost has been elected to 
the post of area chairman of the 
North Carolina Bakers Council, Inc. 
Lloyd C. Bost has been appointed to 
the board of directors of American 
Bakers Cooperative of Teaneck, N.J., 
of which Bost Bakery is a member. 
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Nebraska Bakery Club 


Elects New Officers 


OMAHA, NEB.—Edward F. Cvejd- 
lik, Omar, Inc., has been elected pres- 
ident of the Nebraska Bakery Pro- 
duction Club for the coming year to 
succeed John Roddy, P. F. Petersen 
Baking Co., Omaha. Other new offi- 
cers are Ralph Timperly, Petersen 
Baking Co., president-elect; Raymond 
Zaccardi, Omar, first vice president; 
J. M. Doty, Doty Laboratories, Kan- 
sas City, second vice president; and 
E. J. Rosse, Doty Laboratories, Oma- 
ha, secretary-treasurer. 
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FLORIDA GRADUATES—The Baking Science and Management School of 
Business at Florida State University, Tallahassee, graduated 11 students re- 
cently. All have been placed in positions with bakeries or allied firms of their 
own choosing. Standing, from the left, are: Omar B. Smith, Memphis, Tenn.; 
J Harvey Hall, Miami, Fla.; Robert R. Schlipf, Louisville, Ky.; Charles E. 
Ringer, Geneva, N.Y.; Richard M. Blackwell, New Port Richey, Fla.; Martin 
n, graduate student, sales manager of Mollhausen Bakeries, Oslo, 

Norway; and George Lannuier, graduate student, New York City. Seated: 
Jimmy Davis, Tallahassee; Margaret E. Clement, Green Cove Springs, Fla.; 
Dr. L. A. Rumsey, director, baking science and management; Chester G. 
Newton, Fort Worth, Texas; John E. Beaver, Burnham, Pa. June graduates 
Nt shown in the above photo are Harry J. Petry, Grown Point, Ind., and 
Scarbrough, Atlanta, Ga. Three graduates were awarded bachelor 

ot selence degrees at midyear, Feb. 1. They were Lt. Norman Burth, Maspeth, 
NX,; William H. Kelley, Jr., Gastonia, N.C.; and Richard D. O’Brien, Min- 
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MILLION-DOLLAR STRUCTURE—This is the new research center of Clin- 
ton Corn Processing Co., a division of Standard Brands, Inc., at Clinton, 
Iowa. The recent dedication of the building was attended by approximately 
2,000 persons. The company processes 60,000 bu. of corn a day, and keeps 
about one million bushels of shelled corn on order at all times. With com- 
pletion of the new building it is planned to double the laboratory staff of 60 
scientists within the next three years. The center includes a development 
laboratory or pilot plant to test processes that have shown promise in the test 


stage. 





Rocky Mountain 


Bakers Schedule 
Meeting June 6-8 


DENVER — The 1958 annual con- 
vention of the Rocky Mountain Bak- 
ers Assn. will be held June 6-8 at the 
Broadmoor Hotel, Colorado Springs. 
The date and site for the event was 
decided at a dinner meeting of the 
board of governors of the association 
held at Baur’s, Denver, July 18. The 
meeting was presided over by Rich- 
ard Knight, Macklem Baking Co., 
Denver, president. The convention 
will follow a meeting of the board of 
directors of the American Bakers 
Assn. at the Broadmoor June 3-5. 

A report from Garland Long, vice 
president of the association, was read 
by Mr. Knight as Mr. Long was un- 
able to attend. It had to do with the 
recent meeting with members of the 
Small Business Committee of Con- 
gress, to whom the baking industry 
protested establishment of a bakery 
at the Air Force Academy now under 
construction in Colorado. The meet- 
ing was successful for the baking in- 
dustry which proved it will be able 
to provide bakery products needed at 
the academy. 

Fred Linsenmaier, secretary, was 
instructed to write and officially in- 
vite the Associated Bakers of Ameri- 
ca to hold one of its conventions in 
Denver. By 1961 Denver expects to 
have two or three large new hotels 
completed to take care of the conven- 
tion. 

Three members were elected to the 
executive committee of the associa- 
tion. They are Joseph Kehoe, Camp- 
bell-Sell Baking Co.; Pete Click, 
Rainbo Bread Co.; and C. J. Down- 
ing, Old Homestead Bread Co., all of 
Denver. Officers and the immediate 
past president make up the balance 
of the committee. 
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National Starch Sales, 


Earnings Increase 


NEW YORK—Net sales of Nation- 
al Starch Products, Inc., increased 
16.2% in the quarter ended June 30 
to $11,099,545, compared with $9,548,- 
423 for the same period last year, ac- 








cording to the report by Frank K. 
Greenwall, president. Net income aft- 
er taxes is $707,292, compared to 
$515,983 last year, a gain of 37.9%. 

Six-months figures show sales at 
$21,791,719 compared with $18,632,- 
746 and earnings at $1,408,185 com- 
pared with $1,044,166, for percentage 
increases of 17% and 34.9%, respec- 
tively. 

The quarterly dividend of 25¢ per 
share was declared, payable Aug. 26 
to holders of record Aug. 12. 
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Walter R. Keefe, 
Confectionery 


Leader, Dies 


NEW YORK — Walter R. Keefe, 
vice president and sales manager of 
Henry Heide, Inc., and a leading fig- 
ure in the confectionery industry, 
died recently, quite unexpectedly. He 
was 61 years old. 

Mr. Keefe had been associated with 
the Heide firm for 47 years, having 
been hired as an office boy in 1910 
by Herman L. Heide, present presi- 
dent and chairman of the board of 
the company. Mr. Keefe then pro- 
gressed through one department of 
the organization after another, ac- 
cumulating a large knowledge about 
the confectionery industry. 

In World War I Mr. Keefe served 
with the 102nd Engineers in France 
and Belgium. He was wounded at the 
Battle of the Hindenburg Line and 
received the Purple Heart medal. 

When he returned to the Heide 
firm after the war he was assigned 
to the production department. In 1930 
he was promoted to a job in the sales 
division, an association which was to 
develop his wide acquaintance with 
candy manufacturers and buyers of 
candy and bakery products. 

In 1941, Mr. Heide chose Mr. Keefe 
to be his assistant in charge of sales. 
In 1945, Mr. Keefe was named gen- 
eral sales manager. Three years later 
he became a vice president and a 
member of the board of directors. 

In 1953, Mr. Keefe was guest of 
honor at a dinner sponsored by the 
United Jewish Appeal. 

Mr. Keefe was a member of the 
National Candy Salesmen’s Assn., 
New York Candy Club and the Sales 
Executive Club of New York City. 
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Joseph F. La Barge 


Retires from Bakery 


LOS ANGELES Joseph F. La 
Barge, plant manager for the Weber 
Baking Co. in Santa Barbara, was 
honored recently at a dinner dance at 
the Miramar Hotel in Santa Barbara. 
Nearly 200 employees of the Santa 
Barbara plant and Interstate Baker- 
ies Corp. general offices in Kansas 
City and Los Angeles gathered to pay 
tribute to Mr. La Barge, who retired 
from active business July l.after 31 
years with Weber's. 

R. Dale Weber of Los Angeles, 
founder of the Weber Baking Co., 
presented Mr. La Barge with a “per- 
petual” clock on behalf of the corpora- 
tion. Paul MacQuiddy, route super- 
visor, presented him with a contour 
chair—a gift from the plant employ- 
ees. After joining Weber's in 1926, 
Mr. La Barge advanced quickly from 
route salesman, supervisor, assistant 
sales manager to plant manager, the 





Lyon & Greenleaf Co., Inc. 
MILLERS OF 
High Grade Soft Winter Wheat Flour 
Plain and Selfrising 
LIGONTER, IND. 








Quality Millers Since 1879 


BUFFALO FLOUR 
THE WILLIS NORTON 
COMPANY 


WICHITA, KANSAS 











‘““RUSSELL’S BEST”’ 
“AMERICAN SPECIAL” 
Our mill is located in the high protein 
wheat district of central western Kan- 
sas, and secures most of its wheat 
directly from growers. 








RUSSELL MILLING CO., Russell, Kansas 





BROKERS & DISTRIBUTORS 
WANTED FOR 


NAPPANEE QUALITY 


CORN MEAL 


sue NAPPANEE MILLING CO. 
NAPPANEE, IND. 
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position which he has occupied since 
1930. 

Mr. La Barge has four sons and one 
daughter. Lester, his eldest son, has 
been with Weber 29 years and is 
sales manager. Leonard is also with 
Interstate as a route salesman and 
has been with Weber 20 years. Her- 
bert, prior to accepting a position in 
Phoenix, Ariz., was with Interstate 
for 22 years. 


BREAD IS THE STAFF OF LIFE 


Standard Milling's 
Net Profit Increases 


KANSAS CITY—Net profits of the 
Standard Milling Co. for the 11 
months ended April 30, the end of a 
new fiscal year, exceeded those of the 
preceding 12 months, the company 
report, which was issued July 16, re- 
veals. The net was $400,164 as com- 
pared with $321,053 for the preceding 
year. 

Dividends of 5¢ a share on both 
class “A” and class “B” stock were 
paid at Aug. 15, 1956; Nov. 15, 1956; 
Feb. 15, 1957, and May 15, 1957, mak- 
ing a total of 20¢ a share. 

Commenting on developments dur- 
ing the year, the report said: “The 
company has embarked on a mod- 
ernization and improvement program 
at its Buffalo mill. This program will 
extend over a period of several years, 
and is the result of a detailed engi- 
neering survey designed to improve 
our method of manufacturing as well 
as to contribute to top quality pro- 
duction. 








¥ ¥ 
PURCHASES BUILDING 

KANSAS CITY—Midland Labora- 
tories, Inc., has purchased the 105,000 
sq. ft. mill formerly housing the 
Standard Milling Co., Kansas City, 
as a hub for its food processing and 
laboratory operations. 

The company and its affiliate firm, 
the Food Products Corp., are manu- 
facturers of basic ingredients for com- 
mercial bakeries and dairies, such as 
emulsifiers, cultures, icing base con- 
centrates, prepared mixes, vitamin 
concentrates and flavoring materials. 

Plans call for a considerable en- 
largement of the company’s research 
laboratories to be separated from pro- 
duction control, as welF as for an ex- 
perimental bakery entirely devoted to 
the work on problems submitted by 
customers, a spokesman for the com- 
pany said. 
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Four Top Notch Spring Wheat Flours 
Sheridan Flouring Mills, Inc., Sheridan, Wyo. 
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MICROFILM EDITION OF THE AMERICAN BAKER 
NOW AVAILABLE 


FOR LIBRARIES AND COMPANIES with microfilm facilities, 
The American Baker is now available in microfilm form, begin- 
ning with volume 18, covering the complete set of issues for the 
year 1950 and continuing through volume 21, for the year 1953. 
Subsequent volumes will be issued annually by University Micro- 


One of the most pressing problems facing all types of 
libraries is that of providing adequate space for a constant 
flood of publications. Periodicals pose an especially difficult 
problem because of their bulk and number. For this reason, many 
libraries and other users of microfilm equipment are substitut- 
ing microfilm editions for their paper copies after the latter have 
passed their period of maximum use. 

The microfilm is in the form of positive microfilm, furnished 
on suitably labeled metal reels, each covering an entire volume. 
Orders should be addressed to University Microfilms, 313 N. 
First Street, Ann Arbor, Mich. The cost of each yearly edition 








Textbook on 
Cereal Chemistry 
Expanded, Updated 


MODERN CEREAL CHEM- 
ISTRY (5th Edition) by D. 
W. Kent-Jones, Ph.D., B.Sc., 
F.R.1.C., and A. J. Amos, 
Ph.D., B.Sc., F.R.I.C., ana- 
lytical and consulting chem- 
ists. The Northern Publish- 
ing Co., Ltd., Liverpool, 
1957. 


The revision of “Modern Cereal 
Chemistry,” considered among the 
most authoritative and comprehen- 
sive texts in its field, has been pub- 
lished, a work made more valuable 
by the inclusion of much valuable 
material accumulated since the pre- 
vious edition was issued in 1947. In 
the words of the senior author, the 
work has assumed such proportions, 
due to developments in the field of 
cereal chemistry, that the current 
edition may well be the last with 
which he is able to associate himself. 

All of the original chapters on 
baking, the composition of wheat and 
milling products, flour characteristics, 
cereal chemistry and the nutritive 
value of cereal products of such great 
technical value to chemists and bak- 
ing technologists since the book was 
first published in 1924 are again in- 
cluded, plus several important new 
chapters on subjects which have 
evolved since the previous edition 10 
years ago. 

The wealth of new material in- 
cluded, completely aside from the 
original work, is testimony to the 
advancements made the past several 
years in such fields as the investiga- 
tion and identification of sugars in 
flour; studies since 1947 in the field 
of bread improvement; the science of 
deformation and flow of matter, 
rheological studies of dough. 

Studies made since the end of 

World War II on the contamination 
of insect pests in flour are treated at 
length, and liberally sprinkled with 
charts and photographs. This particu- 
lar section should be of wide value 
not only to the chemist and the mil- 
ler but to others concerned with re- 
search and methods of pest control 
in grain and flour. 
“The text should be of considerable 
value to baking technologists, and to 
bakers, because of its clear, easy-to- 
read manner of presentation. The 
chapter on the techniques and chem- 
istry of the baking process is one of 
the longest in the book. The authors 
devote nearly 30 pages to discussions 
of such subjects as diastatic action, 
molds and bacteria in the bread pro- 
cess, proteolytic and enzyme action, 
and gas production and retention. 
Sections of the same chapter discuss 
acid production in doughs, bread fla- 
vor, and observations on staling. The 
chapter is generously illustrated to 
make each section clear and informa- 
tive. Bakers will be interested, too, 
in reading the section on special uses 
of wheat and flour, including self- 
rising varieties. 

The longest chapter in the book, 
actually a separate section of almost 
120 pages, is given over wholly to 
explaining and illustrating the chemi- 
cal and microbiological techniques 
necessary to clarify the many ana- 
lytical problems of cereal chemistry. 

The rapid rise to economic promi- 
nence of scientific animal feeding is 
clearly indicated by the fact that this 
5th edition of “Modern Cereal Chem- 
istry” gives its second longest chap- 
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Advertisements in this department are 
15¢ per word; minimum charge, $2.25, 
(Count six words for signature.) Add 
20¢ per insertion for forwarding of re. 
plies if keyed to office of publication, 
Situation Wanted advertisements wil] 
be accepted for 10¢ per word, $1.56 
minimum. Add 20¢ per insertion for 
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tives now calling on the manufacturing 
trade. “‘Cholmonds,”’ the new taste-tempt. 
ing chocolate almond bits which have 
found ready acceptance in the baking, 
ice cream and confectionery fields, now 
selling nationally. Write California Con- 
fection Co., P. O. Box 190-A, Beverly 
Hills, Cal. 
BAKERIES FOR SALE 
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MODERN, ESTABLISHED, GROWING RE. 
tail bakery—Over $110,000 gross. Sell also 
meats, dairy products. Fully equipped 
Good money maker. Will be your best in- 
vestment. Poor health forces sale. Write: 
Sartz Bakery, 1532 N. Telegraph, Dear- 
born, Mich. 





ter, 60 pages, to the subject of cereal 
and balanced rations for livestock. 

The time involved in revising and 
up-dating the text can be illustrated 
again by the fact that a score of the 
world’s leading authorities on the 
subject are listed as _ contributing 
major portions of the latest edition, 
plus numerous others who acted as 
consultants, copy readers and sources 
of reference. 

It is a significant measurement of 
the growth of both the subject mat- 
ter and the text itself that the origi- 
nal edition issued in 1924 covered 
only wheat, a point noted by the 
authors. The current edition covers, 
in addition to wheat, the various 
aspects of rye, oats, corn, rice, soya 
and the potato, and is accompanied 
by a bibliography of over 1,000 refer- 
ences. 
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AIB School of Baking 


Charts Coming Year 


CHICAGO — Copies of the Ameri- 
can Institute of Baking’s 1958 School 
of Baking catalogue, announcing dates 
of the regular course in baking sci 
ence and technology, plus the courses 
for allied personnel, will be mailed 
to all company members of the insti- 
tute by Aug. 15, 1957. 

Also included in the catalogue is 
the announcement of a new short 
course designed for production super 
intendents. The first class of the new 
production management seminar will 
be held during February, Dr. Robert 
W. English, director of education for 
the institute, said. 

This brings the total of AIB short 
courses to five, including the existing 
programs of bakery sanitation, bak- 
ery equipment maintenance, baking 
for allied personnel, and the sales 
management seminar. 

Anyone interested in obtaining @ 
copy of the new catalogue should 
contact the Registrar, American In 
stitute of Baking, 400 E. Ontario St, 
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Nowhere can a baker buy flour that 
will give him better shop perform- 
ance, better loaf appearance, 
greater taste appeal than he gets: 
/N in RODNEY flours. These qualities 
are built into RODNEY brands from 
the very start, through extra care 
and skill in selection of premium 
wheats. RODNEY flours represent 
quality raised to an exceptionally 
high standard that will help make 
your bread even better. 





























































Te il a a ave aul 7 7 Eo A pe a all 
"Mell at Kens Ma Drom ‘Le ates. 


RODNEY MILLING COMPANY 
KANSAS CITY, U.S.A. 


22,000 CWTS. DAILY CAPACITY + 5,750,000 BUSHELS STORAGE 
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the year. All members of the Loafers half of the baking industry through- al is 


Loafers to Give are eligible, according to George N. out the year. oJ 2 ie.” 
Graf, head loafer. One crown will be awarded to the < 7 Fishing for > 
Awards to Most Four of the awards will be given individual whose support of Loafer Y New Ideas? — 
to bakers, one each in the. four geo- “oiects ¢ ar activities i 
‘ . ; » oi . & projects and other activities in fur- / ' \ 4 
Promotion Minded graphic sections of the country. Three  thering the best interests of the bak- / You ll Catch The Most 


will be presented to allied supply jing industry is deemed the most note- /Q 
CHICAGO — The Royal Order of Companies whose support of the pic- worthy. on the Jersey Coast! 


nic program is most outstanding. 





Loyal Loafers will present seven sil- The rules for entering a contestant 





ver crowns at the October conven- Three Loafer councils (including are simple: His case history must be \ 

tion of the American Bakers Assn. to state and regional bakers’ associa- submitted to T. F. Deutschle, Royal SS) NEW JERSEY BAKERS BOARD OF TRADE ) 
individuals selected for giving out- tions) will be awarded crowns for the Order of Loyal Loafers, Room 1558, \ estoy -Cartoret thabel 
standing service to the annual “July best all-round promotional work in 20 N. Wacker Dr., Chicago 6, before ir Parts, Shins denis 

Is Picnic Month” promotion of the — behalf of the baking industry through- Sept. 15. Detailed information about \ October 12, 13,14 

Bakers of America Program. Five out the year. Two allied supply com-_ the nature of the support given by _ 


other crowns will be awarded for the panies will receive trophies for the the contestant, and other activities, 
best over-all promotion job during best over-all promotional job in be- must be given. Photos, clippings and 
HELLO AGAIN—Once again a port. 
hole view of the witching waves 
A RECOGNIZED MARK OF EXCELLENCE FOR SEVENTY-NINE YEARS Ki Jersey's coast is being ual 
attract attention to a Convention ay 
Exhibition of the New Jersey Bakey 
Board of Trade. This one will be th 
39th, and as shown above its sl 
will be—“You’ll Catch ‘The Most’ 
The Jersey Coast!” 














any other data which will help pr. 
sent the case for the contestay 
should be included in the entry. 
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ACHIEVEMENT AWARD 


WILKES BARRE, PA. — Edwinl 
Groff, West Reading, Pa., was pm 
sented the Quinlan Achievement 
Award at the annual stockholder 
luncheon of Quinlan Pretzel Co. Th 
award honors the outstanding mem. 
ber of Quinlan Pretzel Co. each year 
Mrs. Ann Quinlan, president, name 
Mr. Groff as recipient of the awan 
and presented him with a gold watch 
to commemorate the honor. M 
Groff received special recognition fe 
his services in equipping the firm 
Denver, Pa., plant. Mrs. Quinlan al» 
announced the appointment of M 
Groff as vice president in charge d 
production at the Reading Pretz# 
Machinery Corp., an affiliate of Quip 
lan Pretzel Co. Mrs. Quinlan active 
ly serves as president of both com 
panies. 





WHITE WHEAT 


Low Protein Cake 
and Cookie Flours 


AMENDT MILLING CO. 

The basic ingredient of HUNTER quality is a pride of Meares, Mich. Fy 
craftsmanship and a determination to make HUNTER 
products the perfect baking flours. That is just as much 
a part of the flour you buy from us as is the choice wheats 
we select or the extra care and skill that goes into milling 
them. And that HUNTER pride is a good foundation for 
building a market winning loaf of bread. Try it! 















IMPORTANT MILLING NEM 


Orbea OFFERS 


HY-KURE 


AMOTHER GREAT FLOUR 7as 
Revolutionary New Method 


THE HUNTER MILLING CO, oot Sampling Chlorine 
WELLINGTON, KAN SAS§ Bleaching Flour 


ELIMINATES GAS 
GENERATOR 


For information on our complete matunng 
and bleaching service. . . write direct @ 


= P 
} a Gouin 
1125 MERRIAM BLVD., KANSAS CITY. k ' 


| , | SPECIALISTS IN FLOUR MATURING | 
ONLY THE HUNTER MILLS BETWEEN THE WHEAT FIELD AND YOUR BAKERY ils ann Ee 
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STW a gel t le Me) mm Aolt) aM Lo) oF To-Day's 


as We Are of Ours, for 
“Bread is the 
Staff of Lite” 


WESTERN STAR'S BULK FLOUR PLANT 


THE PROCESS OF CONVERTING THE MILLING INDUSTRY 
FROM SACKED TO BULK REQUIRES MODERN BULK FLOUR 


GIBRALTAR KANSAS BEST STORAGE AND HANDLING FACILITIES TO REPLACE THE 


OLD SACKED STORAGE WAREHOUSES. 





$<, 


MODERN BULK FLOUR MILL 























Flour Flour 
The Consolidated Flour Mills Co. The WESTERN STAR MILL CO. 
“In the Heart of Kansas” SALINA, KANSAS 
Wichita, Kansas 
ry , . — eh 
Strong, Bakers’ Patents HIGH GLUTEN FLours | (URDU [ “== y DIXIE LILY 
e For Bakers = ie Sarre =m 
SPRING PILOT The Morrison Milling Co. ' : nae ~ Plain and Self-Rising 
KANSOTA cm seme e ~ A Flour Without Equal 





KANSAS PILOT 





es Anywhere 
a ennison Co. 
}. Wid of Quality and Service” Ce B U al L E be 











* ~ 
ROANOKE CITY MILLS. INC Lyon & Greenleat Co., Inc. “a y MILL & ELEVATOR CO. 
’ . — ee on gg @ Mill & Gen. Offices, Buhler, Kansas 
“Finest in the South” High Grade Soft Winter Wheat Flour 576 Grain Exchange, Minneapolis 15, Minn. eae SNpRR i 
inest in Plain and Selfrising Telephone FEderal 2-8637 @ Southern Regional Office, 934 Ex- 
ROANOKE VIRGINIA LIGONIER, IND MILLS AT APPLETON, MINNESOTA change Bldg., Memphis, Tenn. 
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Many Bakers have found that 
POLAR BEAR has no superior 
in building a quality loaf. You 
can keep your quality high all 
the time with this famous flour. 
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TODAY'S MODERN BULK FLOUR MILL 


WEBER’S BULK FLOUR PLANT, pictured at the left, 
is an integral part of today’s modern flour mill. The 





process of converting the milling industry from sacks to 
bulk requires modern bulk flour storage and handling 
facilities to replace the old sacked storage warehouse. 














THE WEBER FLOUR MILLS CO 
6 
1 SALINA, KANSAS 
if 
w ” TT “OLD TIMES” 
TRY ei Mee “BLODG E bet RYE —etetateneel HE largest and most modern flour mill 
a S| 
UR All Grades—From Darkest Dark to the Whitest White . pe stovetecs on the Voaitie Const with 
—Specially Milled by the Blodgett Family—Since 1848 : conan capacity at our _— ary bush- 
&THE ( els, toget! er with more than one undred elevators 
FRANK H. BLODGETT, Inc., Janesville, Wisconsin \ Sichsand Cadngiatn tnnmep too antionatny a0 a PataeDeenas 





FISHER FLOURING MIULS CO.,sgaTt_g, u.s.A. 


Domestic and Export Millers 
O All Grades CLIFF H. MORRIS & CO. EasTERN REPRESENTATIVE, 82 Beaver Street, NEw YORK CITY 


RYE FLOUR 


1000 cwts. Flour—250 ewts. Meal 


—|} GLOBE MILLING COMPANY 


Ly WATERTOWN, WISCONSIN 

















al Exceptional Bakery Flours 


2 NO-RISK EX-HI NO-RISK PLA-SAFE J. F. IMBS MILLING Co, 220. 


ruil THE ABILENE FLOUR MILLS CO. 
ABILENE, KANSAS Millers of Hard and Soft Wheat Flour 


| Capacity 3,700 Cwts. Daily Grain Storage 2,250,000 Bus. DAILY CAPACITY 4,200 CWTS. SACKS 


































Good wheat is the backbone of any flour business .. . 


and we are prepared to give you the best. Our buyers 
know milling wheats. Our storage facilities are immense. 
Let us serve you. Call Grand |-7070. 





A ) BURRUS W711 SY Incorporated 
KANSAS CITY GRAIN DIVISION 


BOARD OF TRADE 3UILDING «+ KANSAS CITY, MISSOURI 


OPERATING MILLING WHEAT ¢ CORN « FEED GRAINS 
SANTA FE ELEVATOR A J. P. BURRUS, eresivent A. H. FUHRMAN, wice pres. & «. c. mor. 


CAPACITY 10,200,000 BUS. J. D. TINKLEPAUGH ~—E. M. SUMMERS 
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Baking Publications: 


NEW MANUAL FOR BAKERS By Joseph Amendola 
Will be wanted by every baker for his own use and in teaching his 
helpers. Recipes are arranged step-by-step with careful instructions, 
and cover all yeast made products, cakes, cookies, pies, puddings, 
icings and frostings, fillings, assorted pastries and desserts. Fifty 
illustrations of methods, finished products and charts. The author 
has been an instructor in baking, cake decorating and ice carving 
at the Culinary Institute of America in New Haven, Conn., since 
1950. He has tested all formulas in this book for taste, cost, and 
acceptance by the public. They are particularly designed for young 
bakers on the job, for instructors in vocational schools and super- 
visors of baking apprentices. 160 pages ..............eeeeeees $5.00 


BAKING SCIENCE & TECHNOLOGY 
By E. J. Pyler, and staff of Siebel Institute of Technology 
In two volumes of over 800 pages. A good source of reference for 
the bakery production man, baking chemist, cereal chemist. Well 
recommended by authorities in the field ................0e-- $15.00 


SCIENCE AND PRACTICES OF BREADS AND 

ROLLS MANUFACTURE By John C. Summers 
Mr. Summers is manager of the Oklahoma School of Baking, 
formerly with the Baking School of Dunwoody Industrial Institute. 
A splendid guide to practical bakers ..............ceseee0- $3.75 


SCIENCE AND PRACTICES OF CAKE, PIE, COOKIE, 
PASTRY AND VARIETY BREADS MANUFACTURE (1955) 
By John C. Summers 
A new book by Mr. Summers, a companion to his book on Breads 
i ee eS nn. nok kee saad one de bake ee eed es eeeeere $4.75 


BAKERY MATERIALS AND METHODS By Albert R. Daniel 
500 pages of sound information covering bread and cake produc- 
tion .00 
BASIC SCIENCE FOR BAKERY STUDENTS 
by P. S. Jewell, H. Mulholland and S. F. Everiss 
A new book, in which is explained the principles of chemistry, 
physics and biology upon which the practical operations of the 
bakery trade are based. Theory and practice combined, with 
experiments suggested for student to check upon the theory. An 
appendix for teachers, explaining use of the instruments and making 
EEE OPO COTE CSTE ET TEE EE $4.00 


THE BAKERY TRADE AS A CAREER By Albert R. Daniel 
For students and bakers who wish to become master craftsmen. 
A. R. Daniel has written many accepted books for the baking 
PD i ccticavawikent panne Ce CEES nN NUR RiReeieekeonemeEee $2.00 


MODERN BAKERY MANAGEMENT By F. Boreham 
New, 1954. Of exceptional value in successful bakery management. 
Of assistance before, during and after training and as a guide and 
reference for the established bakery manager ..............+. $2.00 


BREADMAKING—ITS PRINCIPLES AND PRACTICE (3rd edition) 

By Edmund B. Bennion 
An Oxford University Press book, dealing with the production of 
bread in plant bakerics. Bread recipes are given. Revised sections 
on fermentation, hydrogen concentration and colloidal formation of 
dough. Chapters on machinery and ovens are extended to include 
chapters on bakery construction, air condition, bakery organization, 
costs, etc. The author is British and his treatment of the subject 
ey EE I cg bc accecceedbadiadecesvawnsesces $7.20 


VIENNA BREAD—and Continental Breads de luxe 
By Victor F. A. Richter 
Full details and clear instructions for the making of all kinds of 
Vienna, French and Continental Fancy Breads, Rolls, Fermented 
Pastries and Specialties De Luxe. Fully illustrated art paper, cloth 
EL. can xe bacdens se neues bane He neseCRe eauee rene eaeenerie $4.50 


PASTRIES (Revised 2d Edition) By “Nirvana” 
Promises to be even more pcpular than the first edition. Chapters on 
raised pies and Cornish pastries; miscellaneous recipes for flapjacks, 
butter crunch, othellos, oven pancakes, etc. Fully illustrated, on art 
paper, and stoutly bound in leather cloth. Valuable reference book 
for confectioners and pastry COOKS ........cccccccccccccccces $5.00 


EXHIBITION GOODS By L. O. Smith 
Bakers hoping to gain publicity and increased trade by entering cake 
exhibitions will benefit by this work which tells how to produce the 
baleed moods faded are looking Tor... .ccccccccccccccccveess $7.00 

PIE MARCHES ON By Monroe Boston Strause 
Step-by-step details in producing pies of the very highest quality are 
included in this 328-page book. Formulas for 82 different pies are 
included, with several variations of some .................... $5.00 
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COMMERCIAL CAKE DECORATION By “Nirvana” 
Practical and most of the designs can be reproduced very quickly, 
A great assistance to the worker in sugar. 3d edition, with new ideas 
and designs 


DECORATED CAKES & CONFECTIONERY By “Nirvana” 
This new work opens up a wide field for all who are interested jp 
cake decorating. Supplies designs and procedure for a wide variety 
of decorated confectionery, such as Torten, Gateaux, Short Bread 
Simnel Cakes, show pieces and Easter Eggs. Fifteen Chapters, 139 
ee ee ee me, $6.00 


THE REASON WHY By Albert R. Danie} 
Practical answers to everyday bakeshop questions. Third edition 
of this popular reference book for students. Revised in light of use. 
ful research work done 


MORE REASONS WHY By Albert R. Danie} 
A second revised edition of this companion volume to “The Reason 
Why.” To those just entering the Bakery Trade, it is essential they 
should know why this or that is done, or happens, or is not done, or 
does not happen. This book, with “The Reason Why,” provides an 
excellent source of valuable and useful information .......... $1.50 


HANDBOOK FOR ROUTE SALES EXECUTIVES (1955) 

By Fred De Armond 
This volume covers all the factors of route sales work. The baking 
industry is especially emphasized in it. It deals with all the tech- 
niques of establishing routes, controlling salesmen, marketing 
studies, sales manuals, sales contests, recording problems, transpor- 
tation problems. A valuable help to bakers that have one or many 
routes for retail store selling. 276 pages, cloth bound .......... $6.00 


SALESMEN IN THE MAKING (1956) By Fred De Armond 
A conference manual and textbook for training wholesale route 
salesmen. Part I is the conference manual, and part II the textbook 
for the route salesmen. Part II is bound separately as a 128 page 
book if desired, ‘““The Way of a Winner” and offered at $2.50 each. 
A complete program of 13 sales meetings. Interest-stimulating de- 
vices are introduced. Plastic, looseleaf binding, 239 pages ... .$5.00 


SELLING SENSE FOR THE ROUTE SALESMAN , 
By Fred De Armond 
A new publication written especially for the route salesman and 
managers interested in this method of distribution ............ $3.50 


ADVANCED PIPING AND CAKE DESIGN By “Nirvana” 
Designed for the baker who wishes to expand his creative designing 
and master a classic technique, this 135-page illustrated volume con- 
tains chapters on lettcring and design ............eeeeeeeeee $4.50 


THE COMPLETE PATTISSIER 
Another volume dealing with European pastry delicacies, this work 
contains almost 1,500 formulas, with sections on yeast cakes, 
meringues, and pastries in addition to confectionery ......... $10.00 


BAKERS DICTIONARY By Albert R. Daniel 
With supplement by J. H. Macadam. The first dictionary for the 
baking and allied trades $3.50 


DAY-BY-DAY BOOK 
Originally developed by John M. Hartley, and in use by bakers for 
thirty years. Consists of a sufficient number of sheets to take care 
of a full year’s operations, with a binder of capacity to hold that 
number of sheets. It is a simplified system of bookkeeping for the 
retail baker, providing practically all the records he needs for 
efficient operation, and the required information for income tax 
purposes. It is modernized to meet present necessities, somewhat 
changed in format from earlier editions, and in loose-leaf form. . $12.0 


Service Publications of The American Baker: 


THE BAKESHOP TROUBLE SHOOTER By A. J. Vander Voort 
One of the classic publications for the baker, prepared by an expert 
in his field, now in its fifth printing. An invaluable aid in solving 
production problems almost as rapidly as they occur ......... $1.00 

THE BAKESHOP FORMULA BOOK—Cakes and Pastries 
Another book by A. J. Vander Voort, and a handy source of up-to 
date and practical formulas on the production of cakes and pastries 
with which the baker can increase sales and improve his preducts’ 
MEE iis oc occ achinueretaeaunees Coles s ob oeueaa ee $1.00 


THE BAKESHOP FORMULA BOOK—Breads, Rolls and Cookies 
Companion book to the Bakeshop Formula Book—Cakes and Pas- 
tries. The title and Mr. Vander Voort’s treatment of the subject, 
reconunend it to bakers, large and small ..........-...++++: $1.00 


Reader Service Department 
The American Baker 


P.O. Box 67 
Minneapolis :. 
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ANSWERS 
10 “DO YOU KNOW?” 


Questions on Page 22 











—— 

1, True. A bushel of good wheat 
gill weigh approximately 60 lb. The 
miller therefore should obtain about 
2 lb. white flour. This is called a 
“straight flour.” 

9, True. However, there is an ad- 
vantage in that the heated mixture 
will beat up faster. 

3, False. It may not contain 
more than 38% moisture one hour or 
more after it is baked. 

4, False. The invert syrup con- 
tent should be reduced and sucrose 
added in order to make the marsh- 
mallow less sticky. Invert syrup is 
jygroscopic and would attract mois- 
ture to the marshmallow, making it 
more sticky. Cane or beet sugar (su- 
crose) is known as a drier. 

5, False. This procedure is not 
recommended, as irregular fermenta- 
tion is very apt to result. 

6. True. This is the main cause 
for hollow bottoms. The macaroons 
will also become hard and brittle 
within a short time. 

7. True. It is the general opin- 
ion that 80-85% relative humidity will 
produce the best results. 

8. False. In some bakeries where 
cake depositors are used, a small 
amount of baking powder is some- 
times used in the formula to counter- 
act the decrease in volume caused by 
the punishment of the machine on the 
batter. Some bakers will add about 
4 oz. water to each quart of egg 
whites used to produce a more moist 
and tender cake. They will then add 
asmall amount of baking powder to 
decrease the compactness of the 
cakes resulting from this additional 
moisture. 

9. True. This is a tropical plant 
grown in South America, Africa and 
the East Indies. 

10. True. Kisses and meringues 
are usually dried at about 225-250° F. 
for best results. When baked at 325° 
F. they will turn brown, due to the 
sugar caramelizing. Kisses and mer- 
ingues should have a white color un- 
les a coloring material has been 
added. Some bakers dry them on top 
of the oven and, in some instances, 
ina heated, dry proof box. 

ll. False. Neither hydrogenated 
shortening nor lard contain moisture. 

12. True. There are still some 
people who believe that beet sugar is 
not as satisfactory. This, however, is 
an old idea. Due to improved manu- 
facturing processes, there is no dif- 
ference between cane and beet sugar. 

13. True. Observation has shown 
that this figure is a good general 
average, 

; 14. True. Shrinkage of the mer- 
Ingue will also be decreased some- 
what. There are a number of stabil- 
ers on the market to help prevent 
this trouble. These stabilizers, as a 
tule, are tasteless and odorless and 
do not toughen the meringue. The 
stabilizers can be obtained from vari- 
ous bakery supply houses. The direc- 
tions for their use should be followed 
for best results. 

15. False: The terms are used 


ACME — GOLD DRIFT 
Better Bakery Flours 
These Brands Meet Every Shop Need 


The ACME FLOUR MILLS CO. 
Oklahoma City, Okla. 
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quite indiscriminately by many bak- 
ers. As a rule, a devils food cake con- 
tains cocoa, while a cake in order to 
be called “chocolate” must contain 
chocolate, not cocoa. 

16. False. Ammonia causes the 
frying fat to darken within a short 
time. Baking powder is generally used 
for French doughnuts. 

17. False. The crust will be 
mealy due to the melting of the short- 
ening. It is the small lumps of short- 
ening in the dough that causes flaki- 
ness. When hot water is used the 
dough will be soft and sticky. It 
should be chilled over night so that 


it will tighten up, and thereby han- 
dle easier. 

18. True. It is not harmful to the 
flour. However, enzymatic action is 
slowed down to a large extent and 
therefore the flour does not age as 
rapidly. Before using the flour it 
should be warmed up to about 70-75 
F. for some time. 

19. False. When making high 
sugar content cakes a mixture of 
flour and shortening is used to grease 
the pans. By replacing the flour with 
cocoa, the white ring will be elimi- 
nated. 


20. False. Rye bread with square 
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ends, is preferred as there is less 
waste when making sandwiches. 

———- BREAD iS THE STAFF OF 
JOINT MEETING SCHEDULED 
CHICAGO—The 55th annual joint 

meeting of the Biscuit and Cracker 
Manufacturers’ Assn. and the Biscuit 
Bakers Institute, Inc., will be held 
May 12-14, 1958, at the Edgewater 
Beach Hotel, Chicago. In announcing 
this meeting, B&C president, George 
W. Burry, Burry Biscuit Corp., Eliza- 
beth, N.J., said the joint meeting was 
being returned to Chicago upon the 
request of a majority of the associa- 
tion’s members. 


'°e——— 





ANOTHER valuable ingredient for bakers — Since 1928 


BROLITE BROLITE IE | 


is a cultured product made 
with butter — subjected to fermentation 


BROLITE 1A 


is a combination of 


BROLITE 1E (cultured product made 
with butter) reinforced with other 
flavoring materials. 
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DALLAS 


Packed in drums of 200#, 100#, 
50# and 25# for your convenience 
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BROLITE COMPANY: INC.)} 
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SAN FRANCISCO 


new YORE 
SEATTLE 









Lecith 


Ure ar to2 o 
Add 


syrup 


his 2 
denyaratio™ 








PASTRIES, YEAST RAISED SWEET — 
LLINGS. TOPPINGS. SPECIALTY BREA 


| 

2 CAKES, c 
fe P 

< 

4 


Flour, Butter, Cor 


in, and Yeast. These ingredients 1°" A 
Subjected to fermentation and dehydratio 
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2542 N. ELSTON AVENUE 
CHICAGO 47. ILLINOIS 
NEW yore 
SEATTLE 






DALLAS 
SAN FRANCISCO 











accentuate the flavor of butter when used 


in formulas containing butter. 
Lowers ingredient cost. 


BROLITE’S trained bakery technicians at your service 


BROLITE COMPANY, INC. 


2542 N. Elston Avenue Chicago 47, Illinois 


225 Fourth Ave. 621 Minna St. 


New York City 3, N.Y. San Francisco 1, Cal. 


2921 S. Haskell Ave. 
Dallas 23,Texas 


518 First Ave. North 686 Greenwood Avenue, N.E. 
Seattle 9, Wash. 


Atlanta 6, Ga. 
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Tri-State Bakers 
Pick New Orleans 


For Convention 


NEW ORLEANS Officers’ and 
members of the executive committee 
of the Tri-State Bakers Assn. have 
voted to hold the 1958 annual con- 
vention Feb. 9, 10 and 11, at the 
Monte!eone Hotel in New Orleans, 
the scene of its first convention in 
1932, when the association was organ- 
ized. 

William L. Wolf of Wolf's, Inc., La- 
fayette, La., presided at the meeting 
at which the decision was made. Sid- 
ney Baudier, Jr., presented the an- 
nual report of the secretary-treasur- 
er. The president stated that he 
would shortly announce a list of 
members of the board of governors. 

Louis Schweizer, Blue Ribbon Bak- 
ery, Hattiesburg, Miss., led a discus- 
sion on possible features to gain in- 
terest of more retail bakery oper- 
ators. 

There was also a discussion of hold- 
ing sectional meetings at Birming- 
ham, Ala., and Jackson, Miss., led by 
Charles Maggio, Tasty Baking Co., 
Baton Rouge, La. Talks were given 
also by Harold Salmon, Jr., Holsum 
Bakeries, Inc., New Orleans; Andre- 
as F. Reising, Sunrise Bakery, Inc., 
New Orleans, and Larry J. Long, 
Long’s Bakery, New Orleans, presi- 
dent of the New Orleans Master Bak- 
ers Assn. Roger Baudier, Sr., The 
Dough Boy, recalled that the Tri- 
State Assn. had held its organization- 
al meeting at The Monteleone Hotel 
in 1932. 
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Sugar Firm Building 


Seattle Bulk Plant 


SEATTLE, WASH.—Industrial us- 
ers of sugar in the Pacific Northwest 
will be served by a new facility of 
the U and I Sugar Co. in September 
with the completion of a new $250,000 
bulk sugar station in Seattle. 

Construction on the new building 
was started in July, said Paul Scalley, 
Washington manager of the company. 
U and I has its general offices in Salt 
Lake City. It operates sugar plants 
at Toppenish and Moses Lake, Wash. 

Mr. Scalley said the new station 
will consist of a steel and concrete 
block building, plus three big bulk 
sugar storage tanks, each with a ca- 
pacity of 300,000 lb. In the building 
itself will be warehouse space for an 
additional 600,000 lb. in bags and 
packages of all standard sizes rang- 
ing up to 100 lb. 

The plant will have facilities for 
handling rail car and truck ship- 
ments of sugar and for servicing the 
unique U and I tote bins that are 
widely used in supplying bulk sugar 
to confectioners and bakers in the 
Seattle area. 

The station is being erected on 
land leased from the Northern Paci- 
fic Railroad and will be served by a 
150-ft. spur rail line. 

BREAD 'S THE STAFF OF LIFE 
MILPRINT ACQUIRED 

NEW YORK Announcement has 
been made of the acquisition of Mil- 
print, Inc., packag’ ng firm, by Philip 
Morris, Ine. Holders of Milprint 
common stock were given until July 
19 to exchange their shares for Philip 
Morris common stock. Since over 
90% of the stock of Milprint had been 
presented for exchange by stockhold- 
ers, O. Parker McComas, Philip Mor- 
ris president, has declared the ex- 
change effective in accordance with 
the terms of the prospectus dated 
June 21, 1957. 
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Graco Paper Host 
To Florida Bakers 


MIAMI BEACH, FLA. — Bakers 
from all parts of Florida were recent 
guests of the Graco Paper Co., Inc., 
at a social hour and merchandise dis- 
play at the Hotel Lucerne here. Har- 
old R. Granoff, president of Graco, 
served as host. 

Mr. Grancff spoke to bakers brief- 
ly about the new items now available 
from his firm for decoration, utility 
and improved packaging, and _ in- 
formed them that his firm is now 
servicing the entire state of Florida. 
Bakers were given a souvenir booklet 
of the event. 








BREAD IS THE STAFF OF LIFE 


SHOP OPENS 
The Pastry Shop has completed a 
remodeling and redecorating program 
at 358 N. Main St., Elmira, N.Y. 


August, 1957 





WM. C. DUNCAN & CO., Inc. 


Domestic and Export 
Flour and Cereal 
Products 


280 Madison Ave. New York 





ee, 


S. R. STRISIK CO, 
Flour Mill Agents 


26 Broadway New York 4, New York 








H. J. GREENBANK 
& COMPANY 


FLOUR 


32 BROADWAY, ROOM 613, NEW YORK 4, N.Y. 


Andrew De Lisser 


pomestic FLOUR exrorr 


475 Fifth Ave. New York, N.Y, 














-FLOUR 


Broker and Merchandiser 


DAVID COLEMAN, Incorporated 
Members N.Y. Produce Exchange 
Rm. 520—120 Bdwy.. NEW YORK5,N. Y. 
New England Office: 211 Bryant St., Malden, Mass. 











JOHN E. KOERNER & CO. 


DOMESTIC BXPORT 


FLOUR 


P. O. Box 646 781 LaSalle St. 





NEW ORLEANS, U. 8S. A. 





HABEL, ARMBRUSTER & 
LARSEN CO. 


at FLOUR éraces 


410-420 N. Western Ave., CHICAGO, ILL. 





KELLY-ERICKSON CO. 
Brokers 


NEB 


Flour 


OOMENTEA 


Sun bran. 











COHEN E. WILLIAMS & SONS 


Nashville, Tenn. 
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Cliff. Morris& Co. 
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Gitsert JACKSON 


Company, Inc. 
“The Clearing House For Clears’ 


. KANSAS CITY, MISSOURI 
Board of Trade Bidg. - Baltimore 1-0338 








Thompson Flour Products Co. 
Room 711 Graybar Building 
420 Lexington Avenue 
New York 17, New York 








Telephone No. LExington 2-2754, 2-2755 


WILLIAM PENN FLOUR CO. 
roreicn F]TLOUR ponesnc 


410 Wilford Building 
33rd and Arch Streets 
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ad Southeastern Mills, Inc., Rome, Georgia, is a combination wheat flour 
and corn meal mill with a daily capacity of 1,000 sacks of each product. 


SOUTHEASTERN MILLS, INC. 
MEETS MARKET REQUIREMENTS 
BY USING 


W&T Flour Treatment 


Southeastern Mills, Inc., serves the Southern market with traditionally 
Southern cereal grain products. These are produced with the help of Wallace 
& Tiernan’s flour treatment processes, experience, and leadership in meeting 
the challenges of modern milling. 


The “dead white” flour of the Southern market is achieved with Beta 
Chlora® and Novadelox®— Beta Chlora® for whitening and pH control, 
Novadelox® for best color dress. Both Beta Chlora® gas and Novadelox® 
powder are fed through W&T’s dependable, easy-to-operate control units. 


The bakery trade is supplied with flour treated to optimum maturity to 
produce doughs of good machinability — doughs that won’t “stick-up.” Here, 
the modern Dyox® Process applies chlorine dioxide gas to the flour streams 
with pin-point accuracy ...without waste of chemical ingredients. The Dyox® 
Process generates chlorine dioxide gas as it is needed for use — without stor- 
age. The gas is produced economically, dependably, accurately. 


Southeastern Mills, Inc. is only one of the many flour milling companies 
using W&T flour treatment. If your mill is not one of these, investigate the 
advantages of Wallace & Tiernan’s complete flour service. 


NOVADEL FLOUR SERVICE DIVISION 
WALLACE & TIERNAN INCORPORATED 


25 MAIN STREET. BELLEVILLE 9, NEW JERSEY 
REPRESENTATIVES tN PRINCIPAL CITIES 











& Mill employee setting the single control to 
apply Beta Chlora® to mill stream. Indi- 
vidual stream control; accurate, easily-read 
meters; rugged construction are built-in 
features of the W & T Beta Chlora® control 
unit. 





4& Novadelox® being placed into the hopper 
of the W&T Novadel Feeder—the mill’s in- 
surance of optimum color removal. 





Me Dyox® control unit for the manufacture of 
chlorine dioxide gas as it is needed—and 
the reliable metering of the gas to the ins 
dividual flour streams. 





Not a Freckle's Worth 
of Difference... 


...in the way these kids act ...in the way 
Russell-Miller Bakery Flours perform, 
. sack after sack. 


ZUR 


That’s why you can count on 
Russell-Miller high quality Bakery 
Flours for the same results... 

the best results . . . everytime! 


Another word for itis... 


Uniformity 





RUSSELL-MILLER Bakery Flours 


Minneapolis 15, Minnesota 


Millers of superb Bakery Flours including 
OccIDENT, PRODUCER, SWEET LOAF, SWEET LOAF 
SPECIAL, Eaco, SuNBursT, GoLp HEarr, 

Kyrot, OccipENT 100% WHOLE WHEAT, 
POWERFUL, BALTIC, AMERICAN BEAUTY SPECIAL, 
AMERICAN BEAuTy CAKE, RoYAL PATENT 

and WHITE SPRAY. 
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